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cake with 
meringue icing 


SHOW-STOPPING CELEBRATION CAKES & OUR BEST 


RECIPES EVER! 
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JAMIE OLIVER Luscious Italian desserts 
COLIN FASSNIDGE Feast for friends 


SILVIA COLLOCA'S PUMPKIN SOUP • STYLISH VEGETARIAN • EASY POT-ROAST CHICKEN 
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Australia 
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LOS GABOS 
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Coming soon 

two new resorts in Mexico 



Wolgan Retreat 


A special offer for the 
ultimate winter hideaway 


Nestled in a secluded valley surrounded 
by towering escarpments, 
Emirates One&Only Wolgan Valley 
is the perfect escape. Indulge in an 
ultra-luxury, quintessentially 
Australian bush experience. 


FOR RESERVATIONS OR TO FIND OUT MORE, 
PLEASE CALL +61 2 9290 9733, EMAIL 
RESERVATIONS@ONEANDONLYWOLGANVALLEY.COM 

OR VISIT 


oneandonlywolganvalley. com 
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ED'S LETTER. 




welcome 

YOU MAY HAVE GATHERED from our 
confetti-strewn cover that celebrations are 
afoot! It's hard to believe that delicious. 
is 150 issues young. As we looked back 
through our collection of old delicious, copies, 
there were sighs of nostalgia (Valli Little's 
famous 'mangomisu' from Dec/Jan 2009 was 
a highlight), many giggles (when we found 
pictures of a young George Calombaris 
and Guillaume Brahimi with hair) and great 
memories (particularly of Matt Preston's 
ever expanding collection of cravats). 

We decided to pull it all together for some 
fun flashbacks (p 21), as well as giving our most popular recipes of all time a 
2015 twist (including a 'quincemisu' - p 84). You'll also find whimsical celebration 
cakes, a Christmas in July menu, and Jamie Oliver's indulgent Italian desserts. 

While ingredients may have changed, new faces appeared and recipes and 
trends evolved, we'd like to acknowledge our readers who have been with us 
all the way. We look forward to the next 150 issues, and have more exciting 
news for you before the year is out, including the launch of our first enhanced 
App version of the magazine, available from the App Store. Download it now 
for exclusive extra recipes, interviews and the all-important easy Cook Mode. 
Enjoy the issue! 

Kerrie McCallum, Editor-in-chief 




©kerriemccallum 




@kerrie_mccallum 



COOK IT 

Silvia Colloca's 
hearty soups, 
including a bountiful 
Tuscan fish stew with 
soft polenta, are 
the ultimate winter 
meals, p 106. 



READ IT 

Colin Fassnidge and 
Anthony Puharich 
will debut a new 
column next month. 
We celebrate with 
dinner with them and 
their friends, p 60. 



SHARE IT 

Matt Wilkinson's slow 
and spicy vegetable 
dishes, such as his 
warming cauliflower, 
potato and spinach 
braise, have us hot 
under the collar, p 92. 
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OUR NEW APP 
IS EVEN MORE 

delicious. 
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COCONUT 
CHIFFON CAKE 


Preheat the oven to 
t60*C One the base, 
but not the sides, of 
two 20cm springform 
cake pans with baking 
paper. (Do not grease 
the sides of pans J 



COCONUT 

CUrFFONCAKE 


Combine flour, sugar, 
baking powder ard 
salt. Make a well In 
the cerrtre and add oil, 
coconut essence, orange 
iuice and egg yolks, arid 
whisk until smooth. 
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EASY TO USE, 
STEP-BY-STEP GUIDE 
EUR ALL RECIPES 


30-DAY FREE TRIAL* 

DOWNLOAD delicious. MAGAZINE NOW 

V AppStore 


Apple and the Apple logo are trademarks of Apple Inc., registered in the U.S. and other countries. App Store is a service mark of Apple Inc. *Free trial offer only available on the App Store. 
Sign up for a one-year subscription and start a 30-day free trial today! Paid subscription commences at conclusion of free trial period. 
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Th0 wildlife awaits and your imaginatiDn roams free. 

In this place, the extraordinary is the ordinary. 

Where every picture is memorable. Every moment is breathtaking. 
Here vastness embraces splendour 
And every day dawns with the promise of a new beginning- 
And you think you’ve done it all? 

Abu Dhabi. Travellers welcome. 


Discover more. visitabudhabLae 




COMING UP. 




GO BEHIND 
THE SCENES 


This month, three-hatted 
chef Peter Gilmore 
cooks a show-stopping 
menu at Sydney's Quay 
to help us celebrate 
150 issues - go behind 
the scenes by following 
©deliciousaustralia. Plus, 
pull up a chair at Estelle 
Bistro in Victoria, as 
Next Gen chef Jake 
Kellie showcases the 
best local produce on 
his seasonal menu. 


@deIiciousaustralia 


Stay connected with ©deliciousaustralia this month for extra content 
and an exclusive look behind-the-scenes. Plus, to celebrate 150 issues 
weVe giving you the chance to win fantastic prizes every day! 


Cook it Love our luscious celebration cakes in this month's issue? 
Download our new enhanced App from the App Store for even more recipes. 


CELEBRATE AND WIN! 

TO CELEBRATE 150 ISSUES OF DELICIOUS., WE'RE GIVING 
AWAY DAILY PRIZES FOR AN ENTIRE MONTH - FROM THE BEST 
GETAWAYS AND LUST-HAVE KITCHEN APPLIANCES TO THE 
MOST DELICIOUS FOOD! HEAD TO ©DELICIOUSAUSTRALIA 
ON INSTAGRAM, TWITTER AND FACEBOOK FOR YOUR 
CHANCE TO WIN! FOR FULL DETAILS, SEE P 26. 


MATT TAKES OVER 

We 're a little nostalgie this 
month so we 've asked 
@mattscravat to take over 
ourinstagram and share 
some of his favourite 
delicious, moments from 
the past 150 issues. Follow 
@deliciousaustralia on 
July 1, as Matt posts 
every hour on the hour. 


FOLLOW US... @deliciousaustralia o o o o 

Share your delicious moments with... #makeitdelicious 
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WINTER 

CELEBRATION 


Crab & mozzarella pizza, p 88 

Preserved lemon margarita 


Pot-roast chicken, p 67 

Rosemary- infused paloma 


Coconut chiffon cake 
with meringue icing, p 78 

Smoked- einnamon old fashioned 


MAKE-AHEAD 

MEDITERRANEAN 


used Patron silver 
tequila in these drinks. 
Soft, light, and highly 
versatile, it’s an ideal 
spirit for a number of 
cocktails and food 
pairings. ’’Charlie 
Wong, mixologist 


VEGETARIAN 

FEAST 


Zuppa di ceci e vongole 
(chickpea & clam soup), p 108 

2014 Si Vintners Lello 
Sauvignon Blanc 


Pea, fennel & feta salad, p 67 


Beef & pumpkin moussaka, p 103 

2013 C oriole Barb era 


Pumpkin b'stilla with beetroot 
& yoghurt sauce, p 98 


Cannoli, p 120 

2013 Primo Estate Joseph La 
Magia Botrytis Riesling 

“These dishes work 

best with crisp whites, ^ 

crunchy roses and 

light, fresh reds. 

Think about wine 
regions near the ocean 
and Mediterranean 
styles.” M\ke Bennie, 
drinks writer 


Domestic goddess 
chocolate mousse, p 87 


“Not every meal 
needs a carnivorous 
centrepiece. Allow 
seasonal vegetables 
to be the hero of this 
spread and even your 
biggest meat-eating 
guests won’t bat an 
eyelid. ” Warren 
Mendes, food editor 


Download our new enhanced App for 
Charlie Wong's Patron cocktail recipes 


delicious. 1 1 


Cannoli 


Pumpkin b'stilla 
iwith beetroot & 
yoghurt sauce 








A new generation of chefs is influencing the way we eat out in 2015. The delicious. Next Gen series 
spans the country, shining the light on hot new talent and restaurants in each state. This month, 
join us in Victoria for dinner with chef Jake Kellie at Estelle's new reincarnation Estelle Bistro. 


DAVID MDYLE FRANKLIN 

@moyle_david 


JAKE KELLIE ESTELLE BISTRO 

©kelliejake 


MITCH ORR ACME 

Q@krillinontherun 


STEWART WESSON 
FLINDERS STREET PROJECT 

©stewartwesson 


SETH JAMES 
WILLS DOMAIN 

Q@sjaychef 


NEW SOUTH WALES 



YOUR INVITATION. 




Menu 

Beef tendon & French onion; 
Jamon Iberico madeleine; 
Radish, sorrel, black olive 
Clay-baked beetroots, 
smoked curd, toasted rye 
Rockling, crab cannelloni, 
parsley veloute 
Sher Wagyu oyster blade, 
pickled walnut, bone marrow 
Caramelised white chocolate 
ice ceam, pain d'epices, pear 



loin us 

K\ ESTELLE BISTRO 
i\ VICTORIA 

W hen Scott Pickett announced he was overhauling loved one-hatted 
Melbourne restaurant Estelle, we eagerly awaited its reincarnation, 
and new casual diner Estelle Bistro delivered. With star talent including 
Melbourne Next Gen chef and 2014 Appetite for Excellence Young Chef 
of the Year Awards runner up, Jake Kellie, it was the obvious choice for 
the Victorian stop in our dinner series. Jake, whose resume includes 
stints at Sydney's Aria, Gordon Ramsay's Melbourne restaurant Maze 
and Brett Graham's The Ledbury, UK, has collaborated with head chef 
Aaron Brodie on the night's menu. "We've come up with a simple 
seasonal menu, highlighting local producer Sher Wagyu from Ballan, out 
near Daylesford in country Victoria," says the 24-year-old. Natural wines 
from Patrick Sullivan will be paired with each dish, with a special drop 
made by Jake and Patrick especially for the night. ^ 


f.. 


y... 





WHERE 


WHEm 

PRim 


Booin 




Estelle Bistro 
243 High St, 

Northcote, Vic 

6.30pm, Thursday, 
August 13 

$1 00 for 4 courses 
with matching wines 
from Patrick Sullivan 

From Monday June 29: 
(03) 9489 4609 


@deliciousaustralia 


@deliciousaustralia 


@deliciousaustralia 


#makeitdelicious 
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1. Boy and Bird pop-up at Brisbane's 
Wandering Cooks. 2. Nadine 
Piat-Niski and Graeme Twine of 
produce sponsor, Suncoast Fresh. 

3. Red cabbage heart with wild 
boar and cheese. 4. Autumn honey 
with honeycomb served in bees 
wax bowls. 5. Giulianna and Martin 
Stead. 6. Glen Robert of Bent Road 
Wine. 7. Wandering Cooks. 8. Ben 
and team preparing petite fours. 

9. Quan Trinh and Thuy Nguyen. 

10. delicious. Food Editor Warren 
Mendes with chef Ben Devlin. 


NEXT GEN 
DINING SERIES 


A' 


fter the deluge came the sunshine and our long awaited Next Gen lunch at 
k Brisbane pop-up Boy and Bird. Current Good Food Young Chef of the Year, 
Ben Devlin (ex-Esquire), showcased the best of Queensland produce on his 
innovative menu featuring lamb heart, native crayfish and wild boar. Guests were 
welcomed with tasters prepared in the Wandering Cooks garden and served with 
ice-cold Stone & Wood ale, before heading inside to the green-filled warehouse 
space. Ben's handmade beeswax bowls, were the star of the show as they delivered 
the delicate dessert combination of local autumn honey and honeycomb. For more 
photos, check out our Facebook gallery. See p 12 for details on our next dinner. 


Tag yourself and your friends at 
our events using #makeitdelicious 


0 @deliciousaustralia 
@deliciousaustralia 
iQl @deliciousaustralia 
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PHOTOGRAPHY JARED FOWLER 





cu^s^^e componion 


TEFAL CUISINE COMPANION 


THE ALL-IN-ONE KITCHEN WONDER MACHINE 


THAT REPLACES 10 APPLIANCES IN THE KITCHEN 


Whip, whisk, cook, chop, crush, blend, sear, mill, melt, emulsify, beat, kneod and more 


^ Precise control of speed, temperature and time 
^ 6 automatic programs for perfect results 



f 


1 million menus cookbook 


Available ot leading electrical specialists, 

Visit v/ww.cuisinecompanion, com.au for more information and in-store demonstration times 


Ideas you can’t live without. 



1. The Establishment Studios, Prahran. 

2. Making the most of the huge props 
^ collection. 3. The Olympus OM-D E-M10's 

compact design and tilting LCD monitor is 
perfect for bloggers. 4. delicious. Managing 
Editor Shannon Harley and Acting Art Director 
Anita Jokovich hosted the workshops. 

5. Melbourne stylist Dep Kaloper explains how 
to create different sets at home. 6 . Christina 
Ryan. 7. Guests captured their creations on 
Olympus cameras. 8. Photographer Mark 
__ Roper shares tips for lighting. 9. Shannon 

i Harley, Mark Roper, Anita Jokovich and Deb 
Kaloper. 10. The beautiful salads we shot 
were provided by Pot & Pan Tailoring. 


EVENT. 


@deliciousaustralia 

@deliciousaustralia 

@deliciousaustralia 


Tag yourself and your friends at 
our events using #makeitdelicious 






STYLING & 

PHOTOGRAPHY 

WORKSHOPS 

O ur sell-out food styling and photography workshops in Melbourne, in 

conjunction with Olympus, provided delicious, readers with the exclusive 
chance to get behind the scenes of a photo shoot. Photographer Mark Roper 
shared expert tips to shoot like a pro and Olympus ensured everyone was 
equipped with the best tools. Stylist Deb Kaloper utilised The Establishment 
Studios' overflowing props collection to show us how to create beautiful sets, 
and experts from Olympus were on hand to help the budding photographers. ^ 


16 delicious. 


PHOTOGRAPHY RICH MACDONALD 



M^ve into a New World 


YOU ARE FREE 


E-M5Markn 


WORLD^S MOST ADVANCED IMAGE STABILISATION SYSTEM : 5-AXIS IS 


DUSTPROOF ANDSPLASHPROOF * COMPACT AND LIGHTWEIGHT 






YOUR EXCLUSIVE 

INVITATION 

Join members of the Brown family for a night to remember at one of Australia's top restaurants in your city. 
Celebrate new and past releases of the Patricia range benchmarked with wines from here and abroad. 



Above: Patricia, the family matriarch 
the range is named after, with 
her son, Roger Brown. 


Four generations of winemaking exeellenee 

BROWN BROTHERS LAUNCHES THE 12TH RELEASE OF PATRICIA. 


The Brown Family are pleased to announce the 
12th release of the Patricia range of wines. This 
year two wines have been released: the 2010 
Patricia Chardonnay and the 2009 Patricia 
Cabernet Sauvignon. 

The range is named after the family matriarch, 
Patricia Brown in recognition of her hard work and 
devotion to the business. Patricia was the wife of 
John Charles Brown and mother to the 'brothers'. 
This year's release has a greater focus on the 


winemaking process. It is rare for one vineyard to 
give the perfect stand-alone wine and the Patricia 
wines are often from more than one specific site. 
The vineyard selection is a result of many years of 
experience and work throughout the season 
including crop reduction and canopy 
management to maximise flavours and intensity. 
This ensures wines of great depth and complexity 
with outstanding varietal character - qualities 
Brown Brothers' wines are renowned for. 


“Brown Brothers is one of Australia’s leading family owned wine 
companies, making wine for over 125 years." 







NEWS LIFE MEDIA CREATIVE SERVICES 


BROWN BROTHERS ADVERTISING FEATURE 





ESQUIRE - BRISBANE 


Come celebrate with us 


MELBOURNE 

WHEN: Monday, August 10 

WHERE: Stokehouse City, 

7 Alfred Place, Melbourne 
PRICE: $120 for four courses 
with nnatching Patricia wines 
BOOKINGS: fronn lOann, Thursday 
June 25, (03) 9525 5555 


OLD 

WHEN: Wednesday, August 19 
WHERE: Esquire, 

145 Eagle Street, Brisbane 
PRICE: $120 for four courses 
with nnatching Patricia wines 
BOOKINGS: fronn lOann, Thursday 
June 25, (07) 3220 2123 


SOUTH AUSTRALIA 
WHEN: Tuesday, August 11 
WHERE: Bistro Donn, 

1/24 Waynnouth Street, Adelaide 
PRICE: $120 for four courses 
with nnatching Patricia wines 
BOOKINGS: fronn lOann, Thursday 
June 25, (08) 8231 7000 


PERTH 

WHEN: Wednesday, August 26 
WHERE: Co-op Dining, 

2/1 1 Regal Place, East Perth 
PRICE: $120 for four courses 
with nnatching Patricia wines 
BOOKINGS: fronn lOann, Thursday 
June 25, (08) 9221 0404 


BISTRO DOM - ADELAIDE 


NSW 

WHEN: Tuesday, August 18 
WHERE: 4Fourteen, 72c Fitzroy 
Street, Surry Hills NSW 2010 
PRICE: $120 for four courses 
with nnatching Patricia wines 
BOOKINGS: fronn lOann, Thursday 
June 25, (02) 9331 5399 


VIC 

WHEN: Saturday, Septennber 5 
WHERE: Brown Brothers Winery 
244 Milawa-Bobinawarrah Road, Milawa 
PRICE: $120 for four courses 
with nnatching Patricia wines 
BOOKINGS: fronn lOann, Thursday 
June 25, (03) 5720 5434 
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The Patricia range 

This year, two new wines have been 
released in the range - the 2010 
Patricia Chardonnay and the 2009 
Patricia Cabernet Sauvignon. 





Please drink responsibly 
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The matriarch. 



New Vintage Release 

Patricia 2009 Cabernet Sauvignon 


You can’t raise four boys on love alone. 
You also need discipline, attention to 
detail, and the intuition to know when to 
pot interfere. That was Patricia Brown’s 
e ^ ‘ way. And it’s the same methodology we 
use to create our wines. 


So, in honour of the Brown family 
matriarch, we release only the best 
of the best vintages under her name. 
When we release a Patricia vintage, 
you can be sure that it’s wine of the 
highest quality. Wine that, we believe, 
would have made Patricia proud. 




PATRICIA 


www.brownbrothers.com.au 
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delicious 

COOK LIKE 


THE BEST OF DELICIOUS. 


m 


We've come a long way since 2001 and our first-ever issue with 
Bill Granger's hotcakes on the cover. Here we look back at the 
faces, trends, fads and faux pas of the past 150 issues. 


deliciol 
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THE MOST WONDERFUL fOQD HAQAZINE 
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RECIPES 


WORLD S BEST FOOD MAOWINE 








9 Matt Preston was eating his way through 
MUMBAI (April 2008), enlightening us on 
Gujerati thali, streetfood such as pan/ puri and 
the city's new fine-dining trend for "restobars". 


We hosted our March 2006 'delicious, does' 
lunch at Melbourne's new "nnodern Thai" 
eatery. Martin Boetz and Adann D'Sylva served betel 
leaves with snnoked trout, and salt and pepper squid. 

8 David Thompson 
opened NAHM at 
London's five-star Halkin 
Hotel in 2001. The first Thai 
restaurant in Europe to win 
a Michelin star. 


7 Alla Wolf-Tasker's 
LAKE HOUSE in 
Daylesford was awarded 
Country Restaurant 
of the Year in 2004. 


In our June 2002 issue, we interviewed 
a fresh-faced TETSUYA WA'KUDA, who 
had just opened his eponymous "dream 
restaurant" in Sydney's CBD after moving 
from the shoebox-sized site in Rozelle that 
was so small it had a three-month wait-list 


(even for Nicole Kidman and Tom Cruise). 


2 Matt Moran cemented himself as 
a delicious, contributor in our 
launch issue (Nov/Dec 2001) with an 
ARIA -inspired entertaining menu of 
crab and sweet corn soup, pan-fried 
snapper and gooseberry tarts. 


3 In June 2008, we were eating 
our way through Sydney's 
"hip" new dining postcode, 
SURRY HILLS. Martin Boetz was 
at Longrain and Alex Herbert was 
dishing up her legendary gnocchi 
at Bird Cow Fish. We ate pig's head 
terrine at Jeremy and Jane Strode's 
Bistrode, and muffins, pies and tarts 
at Bourke Street Bakery. 


DININGROOM 211 

In the 2001 launch issue, critic John 
Lethlean reviewed Melbourne sibling 
team ANDREW and MATTHEW 
MCCONNELL'S new Fitzroy restaurant. 
He ate shaved wagyu in porcini broth 
and lamb shanks wrapped in vine leaves. 

5 Chef Mark Best hosted our April 
2004 reader dinner at his recently 
three-hatted Sydney diner, MARQUE. 


i O WE ATE SEAFOOD WITH 
lii AlOLI AND PESTO AT 
CANBERRA'S JUST-OPENED 
AUBERGINE IN OUR SECOND 
ISSUE (JAN/FEB 2002). 


U UK chef April Bloomfield's 
acclaimed gastropub THE 
SPOTTED PIG opened in 
Manhattan's West Village and we ran their 
recipes for ricotta gnudi with sage brown 
butter, cubano sandwiches and flourless 
chocolate cake in August 2007. 


-I O COUNTER 
I / MEALS 

B Matt Preston explored 

Australia's best pub fare in July 2008, 
including the SUBIACO HOTEL in WA 
and Adelaide's THE LION HOTEL. 


22 delicious. 









3 We interviewed 
NIGELLAinour 

launch issue, but this 
extract from her 
cookbook Forever 
Summer ran in 
September 2002, 
including her cult 
chocolate pavlova. 




2 

March 2003 and a 
27-year-old CURTIS STONE and 
31 -year-old BEN O'DONOGHUE 

returned to Australia from London 
to film their first TV series. 


4 In March 2002, NEIL PERRY had two 
restaurants - Rockpool and XO, and 
was the host of Lifestyle Channel's Food 
Source, the first Australian cooking show 
to be bought by the BBC. 

5 STEPHANIE ALEXANDER fell in love 
with French produce (April 2002) - 
think bread with roquefort and walnuts. 

GUILLAUME BRAHIMI 
(WITH A FULL HEAD OF 
HAIR!) IN JUNE 2003. 

7 a pre-Paleo PETE EVANS dolloped 
double thick cream in May 2004. 

8 AINSLEY HARRIOT hosted June 
2003's sell-out reader dinner at 
Sydney's Observatory Hotel, including 
cinnamon duck breast with cherry sauce. 


9 GREG MALOUF 

In April 2004, the Mo Mo restaurant chef gave us a 
falafel masterclass - "you can't use canned chickpeas when 
making falafel - only dried soaked chickpeas - or else the 
falafel will turn to mush," said GREG MALOUF. 

^ f\ RICK STEIN 

I Our resident seafood expert RICK STEIN hosted 
a cooking class in Victoria's Yarra Valley with blue swimmer 
crab pasta, prawn jambalaya and fish tagine on the menu. 

-I -| CHRISTINE MANFIELD 

I I Following the launch of her new spice range, we 
introduced CHRISTINE MANFIELD as "Clever Spice" in our 
April 2002 issue, and 13 years on, we still love her harissa. 

-I O MAGGIE BEER 

I In March 2006 we announced MAGGIE BEER and 

SIMON BRYANT'S new TV series. The Cook and The Chef, 
with some of Maggie's top recipes using Barossa produce. 
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JAMIE 

OLIVER 

"I know I look like 
a nutter on Viagra 
but I'm really just 
into flavour," a 
26-year-old Jamie 
told us in our 
launch issue. The 
Naked Chef was 
here to promote 
his Happy Days 
book (his wife, 
Jools, was in the 
UK, pregnant with 
their first child). 





TRENDS THAT WERE INSPIRING US 





9 - 

The word on our lips in November 2009 
is pashmak (PERSIAN FAIRY FLOSS). 

We used the baby pink-coloTred flosyto add wow 
factor to this Turkish delight ice cream terrine. 

i 


HO WACKY 
I Z GADGETS 

THIS (NOW ICONIC) 
'LEMON SQUEEZER' 
STARRED IN OUR 
APRIL 2003 ISSUE. 
PRACTICALITY 
WAS NEVER A 
CONCERN FOR ITS 
FRENCH DESIGNER, 
PHILIPPE STARCK. 


PARTY STARTER 

The Italians sure know 
how to kick start a party, 
hence our obsession with 
APERITIVO in May 2004. Our pre-dinner 
tipple of choice was Prosecco, Moscato 
and Campari topped with soda and ice. 

2 CREME DE MENTHE 
WAS ON THE WAY UP IN 
DEC/JAN 2002. WE USED IT 
TO MAKE OREO COOKIE 
ICE CREAM CAKES. 

3 What, where from, how to drink it? 

We asked these questions in our 
March 2003 issue as we put the spotlight 
on ROSE, the lesser-known tipple back 
then. Our palate is more advanced now... 

4 Alan Saunders dreamt about buying 
a TAGINE after spending the day in 
the kitchen with chef Hassan M'Souli, of 
Sydney's Out of Africa (September 2002). 




i 






^ f\ THE CHEESE DU JOUR IN JUNE 
III 2003 WAS RICOTTA. THESE DAYS 
i V/ IT'S SCAMORZA, BUT OUR LOVE 
AFFAIR WITH RICOTTA REMAINS (RIGHT). 


5 GRAIN OF TRUTH 

You heard it here first. We featured the recipe for 
Birdman Eating's infamous coconut QUINOA porridge 
with banana and palm sugar in our June 2008 issue. 

That's before it's used to make whisky and 'quinoatmeal'. 

6 BEAN THERE, DONE THAT 

Talk about #firstworldproblems. A gadget to de-string 
beans and slice them evenly sounds fairly absurd, but in June 
2002 we were on the BEANER bandwagon. 

7 ALCOPOP-ULAR 

RTDs (Ready to Drink bottles and cans) were all the rage 
in March 2002 -think MIDORI ILLUSION and CRUISERS. 

Luckily, the fad didn't last (twenty-somethings might disagree). 

8 SAVVY STUFF 

Our wine editor gave tips on how to drink SAUVIGNON 
BLANC (July 2002). Tulip-shaped glasses are a must. 


24 delicious. 
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THAI 

EATS 



Hot on the 
heels of DAVID 
THOMPSON, we 
featured his Thai 
Food cookbook in 
October 2002. 







Hplinimi.Q 


coiaLe 


I PLUS 

'Bill Granger's famous fluffy 
hotcakes were, and still are, 
something of a legend. In our 2001 launch 
issue the 'king of breakfast' road-tested 
his BUTTERMILK PANCAKES on us. They 
were that good they made our cover, too. 

2 QUEEN SOLOMON 

The woman who taught us how to 
cook with spice, Charmaine Solomon, told 
us how, inspired by her vegetarian son, 
she had to rethink her cooking with dishes 
like PUMPKIN CURRY (September 2002). 


THE BEST OF DELICIOUS. 

6 VALLI'S stunning 
'MANGOMISU' GRACED 
OUR COVER IN DEC/JAN 
2009. FESTIVE MENUS 
NEVER LOOKED BETTER. 

7 Before yolks had to be runny, SCOTCH 
EGGS were hip. In September 2002 
Jill Dupleix reinvents their cooking method 
by baking them wrapped in bacon. 




8 Declared as 'the best cake 
ever', we featured The River 
Cafe's original CHOCOLATE 
NEMESIS CAKE in Dec/Jan 2002. 

9 Once a buzzword, now a 
permanent fixture in our 
vocabulary, we had no idea about 
GLUTEN-FREE until September 
2004. Our issue paved the way. 


^ OKAY, WE FESS 

II I UP. OYSTERS 
A. CARBONARA 

(OUR FIRST BIRTHDAY 
ISSUE, 2002). NOT. COOL. 



3 We love a fuss-free meal. So much 
so that in May 2002 we dedicated 
our 'Junior cooks' feature to oh-so-easy 
STIR-FRIES. Fast forward 13 years and 
they still get our tick of approval. 

4 Valli sought inspiration from British 
chef James Martin for a dinner party 
dessert. The result? A colourful TERRINE 
OF SUMMER FRUITS (October 2002). 

5 In September 2003, Martin Boetz told 
how David Thompson's Darley Street 
Thai inspired his passion for the cuisine. 

He shared a recipe for STIR-FRIED DUCK. 


i i CAMPARI, BABY 

A A The bitter red Italian aperitive hit 
the big time in May 2005 as it moved out 
of the cocktail glass and into sauces, salad 
dressings and desserts. We couldn't stop 
eating CAMPARI jellies with citrussy salads 

i O DELIA'S DESSERTS 

A.^d In 2002, we developed a crush 
on the down-to-earth darling of British 
cooking, Delia Smith, and devoured one 
too many pieces of her CUSTARD TART. ^ 






To celebrate our 1 50th issue, delicious, is giving away daily prizes for the whole month from the best 
getaways and lust-have kitchen appliances to the most delicious food! For your chance to win, keep 
an eye on our social media pages where we'll be posting prizes to win every day up until 29 July! 


ENTER AND WIN @deliciousaustralia 


O0O 



(Bowen Mountain, NSW) in a luxurious suite. All 
meals and beverages included, including top 
shelf spirits and Champagne (RRP $2,398). 


SYDNEY THEATRE 
3 COMPANY 
DOUBLE PASSES 

Two prizes: 1 . Two 
tickets to Orlando on 
Friday November 20, 
8pm (RRP $116). 2 . Two 
tickets to Arms and 
the Man on Friday 
September 25, 8pm 
(RRP $116). 


^ HARPER COLLINS 
I BOOK PACK 

M There are four packs 
including nine of your 
favourite cookbooks to 
give away (RRP $364.95). 


5 PATRON 
GIVEAWAYS 

Our favourite tequila, 
three ways: 

1. 750ml Patron Silver 
(RRP $99). 

2. 750ml Patron 
Citronge (RRP $75). 
3. 750ml Patron XO 
Cafe Dark Cocoa 
(RRP $85). 


6 MILK & CO GIFT PACK Ultimate 
pamper pack (RRP $323.80). 


4 KITCHENAID 
GIVEAWAYS 

Cook like a pro: 

1 . KitchenAid Artisan Stand 
Mixer (RRP $799). 

2. KitchenAid Diamond 
Blender (RRP $339). 

3. KitchenAid Food 
Processor (RRP $599). 

4 . KitchenAid Sparkling 
Beverage Maker (RRP $399). 




2 SPICERS RETREAT Includes two night's 
accommodation at Soicers Sanooma Re 


26 delicious. 


Terms and Conditions: Competition commences on 25/06/15 at 10:00 (AEST) and concludes on 30/07/15 at 09:59 (AEST). Thirty seven (37) daily 
prizes will be offered. Australian residents only. Winners determined at 10:00 (AEST) each day during the Promotional Period at NewsLifeMediaPty 
Ltd, 2 Holt Street, Surry Hills, NSW 2010. Total prize pool valued at $10,914.42. Full terms and conditions available at: delicious.com.au 






THE BEST OF DELICIOUS. 






9 ROYAL DOULTON GIFT PACKS 

Style your table with one of five 
gorgeous Royal Doulton gift 
packs, each worth over $200. 


n CIRCA HOME GIFT PACK 

Includes three Classic Candles, 
two Diffusers, two Hand Washes and two 
Perfect Spaces Candles (RRP $249.95). 


^ BURTS BEES 

I GIFT PACK 

m Gift pack includes 

three Natural Lip Crayons, All 
Day Moisturising Hand Cream, 
Sensitive Daily Day Cream 
and Sensitive Daily Night Cream, 
Peppermint Foot Cream and 
Hydrating Beeswax Balm. 

(RRP $161.60). 


i-i^ JOIN US FOR THE 

It" produce awards 

Includes two tickets to the 10th 
anniversary delicious. Produce 
Awards (July 27) and one night's 
accommodation at Four Seasons 
Sydney (RRP $550, incl. breakfast). 


^ C OLYMPUS 
I O CAMERA 

New Olympus Stylus 
SH-2 (RRP $449). 


1 LINDT GIFT HAMPER 

Includes Excellence Blocks, 
Lindor Red Box, Prestige Selection 
Box, Lindt Creation Blocks, Lindt 
Hello Blocks and Lindt Ball Box 
(RRP $94.45). 


BURTS 

BEES 

rCKJT LOTION 


ILET DOUBLE 

PASS TO 20.21 Includes two tickets 
to 20.21 in Melbourne. Runs August 27 
- September 5, 2015 (RRP $400). 


8 GOLD CLASS 
DOUBLE PASS 

Five double passes 
to give away 
(RRP $82 each). 


1 ^ CHARLES HEIDSIECK 
I W CHAMPAGNE GIFT PACKS 

Toast in style with Charles Heidsieck 
750ml Brut Reserve and two Champag 
flutes. Five to give away (RRP $150 each). 


GOLD 





AWARD-WINNING CUISINE 


FRAMED BY INSPIRING SPACES 



Breathtaking Australian scenery, tranquil settings and attentive service 
are not all you’ll discover at Spicers. Each of our seven retreats is also 
a gastronomic paradise where one can sample the local region’s best by 
our award-winning chefs. You can even create your own masterpiece 
under expert guidance at one of our cooking schools. 

Discover your ideal Gourmet Getaway today. 

Call 13 77 42 or visit spicersretreats.com 



OIj2015Chef Hats The Long Apron I QJJ 2015 Chef Hats The Peak I QQ 2015 Chef Hats The Tamarind I Q 2015 Chef Hat Homage 
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HAND PICKED. 


Smoked pork belly 
with frikadeller (spiced 
rissole). OPPOSITE: 
roast barramundi with 
curried green banana 
(recipes p 32). 


HAND PICKED. 


ROAST BARRAMUNDI WITH 
CURRIED GREEN BANANA 

SERVES 4 

You will need a kitchen thermometer. 
Begin this recipe 1 day ahead. 

4 green bananas ('cooking bananas' 

- from Asian grocers), split 
lengthways, halved on the diagonal 

1 cup (250ml) sunflower oil 

2 cups curry leaves, plus extra 
deep-fried leaves (optional), to serve 

V/2 tbs madras curry powder 
1 tsp dried chilli flakes 
1 garlic clove, sliced 
1 bunch coriander roots 

1 tbs coriander seeds, toasted 
8cm piece ginger (40g), grated 
V 2 cup (125ml) red wine vinegar 

4 X 150g barramundi fillets (skin on) 

2 tbs olive oil 

50g unsalted butter 
Lemon cheeks, to serve 

Place bananas in a non-reactive heatproof 
container with a lid or large sterilised glass 
jar with a lid. Heat sunflower oil in a pan 
over medium-low heat until oil reaches 
80°C. Add curry leaves, curry powder, chilli, 
garlic, coriander root, coriander seeds and 
ginger. Remove from heat and set aside for 

5 minutes to infuse. Stir in vinegar and pour 
over the bananas. Cover and set aside at 
room temperature overnight to marinate. 

The next day, season fish with sea salt. 
Heat olive oil in a frypan over medium-high 
heat. Add the fish and cook, skin-side 
down, for 6 minutes or until skin is crisp and 
golden. Turn and cookfor 3 minutes or until 
cooked through. Add butter to pan for the 
final 1 minute of cooking and baste fish with 
butter. Remove from heat and rest for 
5 minutes in the warm pan. 

Serve barramundi with curried bananas, 
deep-fried curry leaves and lemon cheeks. 

SMOKED PORK BELLY WITH 
FRIKADELLER (SPICED RISSOLE) 

SERVES 4 

2 cups wood smoking chips 

1 rosemary sprig 

2 unpeeled garlic cloves 


V 2 cup (110g) caster sugar 
50g juniper berries 
1kg boneless pork belly, skin scored 
Wholegrain mustard, fruit chutney 
and watercress, to serve 

FRIKADELLER (SPICED RISSOLE) 

1 tbs balsamic vinegar 
V 2 onion, very finely chopped 
1 garlic clove, finely chopped 
1 tsp coriander seeds, crushed 
V 4 tsp each ground cloves and allspice 
1 tsp fennel seeds, crushed 
1 egg, lightly beaten 
500g pork mince 

1 cup (70g) fresh breadcrumbs 
Sunflower oil, to shallow-fry 

Line a deep roasting pan with two layers 
of foil. Combine smoking chips, rosemary, 
garlic, sugar and juniper, then spread over 
foil. Sit a wire rack over mixture, then place 
pan over very low heat. Once the smoking 
chips begin to smoke, place the pork on 
the wire rack. Cover the pan with foil and 
gently smoke for 20 minutes. 

Preheat oven to 160°C. Transfer pork to 
a tray and season skin with salt. Roast for 
3 hours or until tender and skin is crisp. 

For the frikadeller, place all ingredients, 
except sunflower oil, in a bowl. Season 
and mix with hands to combine. Roll into 
12 walnut-sized balls, then place on a 
baking paper-lined baking tray. Flatten 
into patties. Chill for 20 minutes to firm up. 
Heat 1cm oil in a heavy-based frypan over 
medium heat. Cook patties, in batches, for 
3 minutes each side or until golden and 
cooked through. Drain on paper towel. 

Slice pork belly and serve with frikadeller, 
mustard, chutney and watercress. 

HONEY-ROASTED PARSNIPS 
WITH SPICED BUTTERMILK 

SERVES 4 

lOOg unsalted butter 
V 4 cup (60ml) olive oil 

2 onions, thinly sliced 
2 tbs biryani spice mix 

(from Herbie's Spices) 

1 garlic clove, chopped 

2 cups (500ml) vegetable stock 


4 cardamom pods 
3 star anise 
600ml buttermilk 
Vs cup (50g) plain flour 
1kg parsnips, peeled, halved lengthways 
Vs cup (115g) honey 
2 large rosemary sprigs 
Soft maize meal (white cornmeal 
- optional), to serve 

Heat 50g butter and 2 tbs oil in a large pan 
over medium-low heat. Add onions and 

1 tsp salt, and cook, stirring, for 15 minutes 
or until caramelised and golden. Add the 
spice mix and garlic, and cook, stirring, 
for 2-3 minutes until fragrant. Add stock, 
cardamom and star anise, and increase 
heat to medium. Simmer for 15 minutes 

or until reduced by half. Whisk buttermilk 
and flour together in a bowl. Strain onion 
mixture, discarding solids. Return liquid to 
a clean saucepan, and place over low heat. 
Whisk in the buttermilk mixture, and cook, 
stirring constantly, for 20 minutes or until 
thickened. Season to taste and set aside. 

Preheat oven to 180°C. Melt remaining 
50g butter and 1 tbs oil in an ovenproof 
frypan over medium heat. Add parsnips, 
cut-side down, and cook for 5 minutes or 
until golden. Turn and cookfor a further 

2 minutes or until golden. Pour honey over 
parsnips and add rosemary to the pan. 
Transfer to the oven and cook for a further 
15 minutes or until cooked through. 

Gently reheat buttermilk sauce. Spoon 
onto a plate and top with parsnips. Drizzle 
over any remaining pan juices and 
rosemary. Serve with soft maize meal. 

CHOCOLATE & SPEARMINT 
CARAMEL SLICE 

SERVES 10 

220g shortbread biscuits 

50g unsalted butter, melted, cooled 

Cocoa powder, to dust 

SPEARMINT CARAMEL 
100ml pure (thin) cream 

3 drops peppermint essence 
1 cup spearmint leaves 

V 2 cup (llOg) caster sugar 
40g unsalted butter 


32 delicious. 



^Honey-roasted 
parsnips with 

s picecUngil^^M 




Chocolate 
& spearmint 
caramel slice 


Opener; 'Crayola Fabric' in brush mango (used throughout), Emily Ziz Style Studio. Parsnips: 'NM Krenit' 
salad servers in black, Top 3 by Design. For stockist details, see Directory, p 153. 



HANDPICKED. i 


MINT GANACHE 
200ml thickened cream 

1 cup spearmint leaves 

30g unsalted butter, chopped 

2 tbs glucose syrup 

3 drops peppermint essence 
200g dark chocolate, chopped 

MILK CHOCOLATE GLAZE 
250g milk chocolate, chopped 
2 tbs sunflower oil 

Grease a 1 L (4-cup capacity) terrine mould 
and line the base with baking paper. 

Whiz shortbread in a food processor to 
crumbs. Add butter and whiz to combine. 
Press evenly into base of the mould. 

For spearmint caramel, place cream, 
peppermint essence and spearmint in a 
pan over medium-low heat. Bring to the 
boil, then remove from heat and set aside 
for 20 minutes to infuse. Strain, discarding 
mint leaves. Melt sugar in a clean frypan 
over medium-high heat, swirling pan, for 
5 minutes or until a golden caramel forms. 
Add butter and swirl pan, then add infused 
cream, swirling to combine. Remove from 
heat and pour evenly over shortbread. Set 
aside for 30 minutes to firm up slightly. 

For mint ganache, place all ingredients, 
except chocolate, in a pan over medium 
heat and bring to just below boiling point. 
Remove from heat. Set aside for 20 minutes 
to infuse. Remove mint leaves and discard. 
Return pan to medium heat, and bring to 
a simmer. Place chocolate in a heatproof 
bowl and pour over cream mixture, 
stirring until melted and smooth. Pour 
over caramel layer. Cover and chill for 

4 hours or until set. 

For the milk chocolate glaze, place the 
chocolate and oil in a heatproof bowl set 
over a pan of simmering water (don't let 
bowl touch water), stirring until melted 
and smooth. Set aside to cool. 

Carefully turn out bar onto a well-oiled 
rack set over a tray, so that the biscuit base 
sits on rack and ganache layer is facing up. 
Pour melted chocolate over top and sides, 
smoothing with a palette knife. Chill for 
15 minutes to set. 

Dust slice with cocoa, then, using a 
hot sharp knife, cut into slices to serve. 



Duncan’s BASKET 


We all know the ripe yellow 
Cavendish, but there are in 

fact hundreds of banana B 

varieties with multiple uses, 

ranging in colour and flavour 1 

from the Dwarf Red with t 

hints of orange scent, to 
vanilla-flavoured Blue Java 
with a texture like ice cream. 

Green bananas, or matoke ^ ^ 

as they are called in East 
Africa, are prized for their 

high starch and protein ^ Jr 

content. You'll find the ^ 

proper green varieties in 9 ^ * ■ 

Asian supermarkets; choose firm bananas with no signs of cracking or - 
bruising. Try shallow-fried in oil and seasoned well to make banana 'chips' 
or boil and serve with curries. 


PORK BELLY 


The popularity of pork belly has leapt in rebent years as we learn to appreciate 
the contrasts between lean, tender meat,(meltingly soft fat and crunchy 
crackling. Pork from sows is sweetest,. and pork belly With a higher fat content 
guarantees contentment, especially in winter, when boiling or steaming, 
glazing, then roasting will help develop juicy meat and a great crust. 


P/VKSNIPS 

Once thought only fit for animal fodder, parsnips have made a comeback 
because of their incredible sweetness when caramelised. Winter is best for 
these root vegetables as the cold weather turns their starch to sugar, making 
them perfect for roasting. Choose firm, medium-^ized roots, preferably dirty, 
as earth-covered parsnips keep more flavour than those scrubbed white. 
Serve with plenty of butter, cream, or buttermilk, to complement their flavour. 


SPE.^\RM1NT 

Mint is renowned for its ability to freshen and lift dishes, spearmint 
being the most popular variety in Australia with its long, pointed leaves, 
Pair with rich feta, indulgent desserts, or add it to drinks for a burst of 
freshness - just don't crush or pound it, which can bring out acridity, 
rather do as any good bartender will do and gently 'clap' mint between 
your hands to release its pleasant aroma. 


WiL\T ELSE TO BUY L\ JULY 


beetroot • cabbage • celeriac • celery • fennel 
• garlic • kale • leeks • mandarins • nashi 
okra • rhubarb • silverbeet • tamarillo • witlof 


delicious. 35 



Born and bred in Jo'burg and trained in IVlichelin-starred kitchens in Europe before finally landing in 
Adelaide, Duncan Welgemoed is combining his roots with his training'to create a New African cuisine 


jj ccording to Duncan Welgemoed, African food has been 
A-M a bit-part player for too long, never appreciated, 
iL taken seriously. That's changing at his restaurant, Africola, 
in South Australia. "African cooking is very underrated. It's either 
relegated to suburban restaurants or home cooking. For me it's 
not only about using my training and techniques that I've learned 
through my career, but showcasing what African food is about." 

The atmosphere at Africola inspires comparisons with a shebeen 
(illicit bar) lifted straight out of his hometown. Enormous murals, 
coloured tiles and collections of bric-a-brac are thrown together 
along with a pumping soundtrack, meats cooked over fire and 
house-made alcohol. Duncan goes all out serving up things from 
insects to an entire cow's head lit up in flames, but it's the story and 
a no-waste policy that drives him. "I never wanted any dish on my 
menu to be for novelty value. The cow's head is a great showcase 
dish because not only does it tell the story of an esoteric Zulu 


tradition, but no one else is doing it anywhere in the world. You can't 
get it in Europe, and in Australia it's always scrapped. "Along with 
meatier offerings, like juicy Mozambican-meets-Portuguese peri-peri 
chicken cooked for four-and-a-half hours on rotisserie - the menu 
features smaller seasonal, produce-driven dishes, reminiscent of 
Duncan's time training under Michelin-starred chefs Raymond Blanc 
and Mike North, "we're militantly seasonal at Africola, but we don't 
rave about it, all restaurants should be thinking along those terms." 

And when it comes to sourcing ingredients, Duncan says Africola 
is about combining local produce with a hands-on attitude, "I always 
cook to my terroir. In South Australia, we have one pig producer 
who breeds only for us, same with our cattle. We pick wild foods 
up in the hills, and everything else comes from organic gardens 
-we have our hand in absolutely everything." africola.com.au. 


never 


Download our new enhanced 
App for Cook Mode 
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KITCHENAID ADVERTISING FEATURE 


From comforting soups and stews to dreamy desserts, there’s so much more 
to make when you cook with KitchenAiF. Here is an effortless Italian-inspired menu 

of seafood, pasta and choeolate to get you started. 


KitchenAid® Cook Processor 



Italian seafood stew 
with gremolata 

Vz cup flat-leaf parsley leaves 
Finely grated zest of 1 lemon 
4 garlic cloves 

1 onion 

2 celery stalks, chopped 

1 baby fennel, chopped 
Va, cup (60ml) olive oil 
% tsp chilli flakes 

Va cup (60ml) white wine 

2 cups (500ml) fish stock 

1 jar Sacia Cherry Tomato & Basil pasta sauce 
250g skinless salmon fillet, pin-boned, 
roughly chopped 

250g skinless firm white fish, pin-boned, chopped 
250g green prawns, peeled, deveined 
12 mussels, debearded, cleaned 
Toasted bread, to serve 

To make the gremolata, insert the Mini-Bowl and 
MiniBlade attachment into the KitchenAid® Cook 
Processor and combine the parsley, zest and half the 


garlic in the bowl. Pulse for 10-15 seconds or until 
finely chopped. Set aside until ready to serve. 
Remove Mini-Bowl and MiniBlade from the machine. 

Insert MultiBlade attachment into machine 
and add onion, celery, fennel and remaining 2 
garlic cloves. Pulse for 15-20 seconds, scraping 
down sides with a spatula half way through, until 
chopped. Replace the MultiBlade with StirAssist 
attachment. Add olive oil and chilli, close lid and 
press Stew P3. After 2 V 2 minutes, press Pause 
and scrape down sides. Resume program for 
2 1/2 minutes then press cancel. Open lid and 
add wine, stock and pasta sauce. Season. Close 
lid and remove Measuring Cup. Press Stew P3. 

When program is finished, press cancel to 
exit the Keep Warm Mode. Open lid and remove 
the StirAssist attachment. Add salmon, white fish, 
prawns and mussels, close lid and replace 
Measuring Cup. Set to 120°C for 3 minutes then 
press start. 

When finished, ladle stew into serving bowls, 
garnish with gremolata and serve with toasted 
bread. Serves 4-6 


ricotta ravioli with lemon 
butter sauce 

2 cups (300g) 00 flour, plus extra to dust 

3 eggs, plus 2 extra egg yolks 
2 tbs olive oil 

500g ricotta 
Zest of 2 lemons 

Va cup (60g) grated parmesan, plus 

extra to serve 

Semolina flour, to dust 

150g butter 

Juice of 1 lemon 

2 bunches of baby asparagus, trimmed, cut into 1/3 

Place the flour in the bowl of the KitchenAid® 

Stand Mixer fitted with the Dough Hook. Add 

3 eggs, 1 tsp salt and the olive oil. Knead on speed 
2 for 6 minutes or until dough is smooth (add 
another tablespoon of oil if mixture is too dry). 

Place on a floured work bench and knead by hand 
for 1-2 minutes, wrap in plastic wrap and place in 
the fridge for 30 minutes to rest. 

Combine ricotta, 1/2 the lemon zest, parmesan, 
and season with cracked black pepper. Set aside. 

Remove the dough from the fridge and divide 
into four pieces. Keep one piece out and cover the 
remaining 3 with plastic wrap to prevent them from 
drying out. Flatten the first piece gently with your 
hand and dust with a little flour. Roll the pasta 
through the machine starting on the largest 
setting and continuing through each setting until 
you reach setting 6. Lay the sheets on a floured 
bench and cut in half. Place 1/2 tablespoon mounds 
of ricotta mixture along the pasta sheet with a 5cm 
space in between. Beat egg yolks and brush 
around each mound of ricotta. Lay the other sheet 
of pasta over the top and press around each 
mound to seal the edges. Gently press out any 
excess air. Use a 6cm ravioli cutter to cut out the 
ravioli. Place on'baking trays dusted with semolina 
and cover with a tea towel while you make the rest 
of the ravioli. 

To make the sauce, melt the butter in a deep 
frying pan over a medium heat until bubbling. Add 
the remaining zest, lemon juice and asparagus. 
Cook for 1-2 minutes until asparagus is tender. 
Season, cover and set aside. 

Bring a large pot of salted water to the boil over 
a high heat. Cook the pasta in the boiling water for 
2-3 minutes until they rise to the top. Remove with 
a slotted spoon and shake off any excess water. 

Add to the butter sauce and toss to combine. 

Divide among serving plates and top with extra 
grated parmesan. Serves 6 



KITCHENAID ADVERTISING FEATURE 


Whatever reeipe you’re 
eooking, there’s a KitehenAid® 
applianee to mateh. 



- KitehenAid® KHM926 Hand Mixer with KHB2569 Hand Blender 


chocolate mousse cake 
with red wine-poaehed pears 

4 Beurre Bose pears 
2 cups (500ml) red wine 
2 star anise 
2 cinnamon quills 

1 vanilla bean, split, seeds scraped 
350g caster sugar 
400g dark chocolate (80%), roughly 
chopped 
4 eggs 

600ml thickened cream 

1 cup (250ml) strong espresso coffee, cooled 
100ml dark rum 

16 savoiardi biscuits 

2 tbs cocoa powder 

For the poached pears, peel, halve and core pears. 
Place wine, star anise, cinnamon, vanilla and lOOg 
sugar in a KitehenAid® Tri-Ply Stainless Steel 
saucepan. Stir for 1 -2 minutes over low heat until 
sugar dissolves. Add pears, then add enough water 
to just cover pears. Simmer for 15-20 minutes until 
pears are tender. Remove pears with a slotted spoon 
and return the saucepan to the heat and simmer for 
5-6 minutes until liquid is reduced and syrupy. Pour 
syrup over pears, then set aside to cool. 

Place the chocolate in a heatproof bowl. Half fill 
a KitehenAid® Tri-Ply Stainless Steel saucepan 
with water and bring to a simmer over a medium 
heat. Place the bowl over the pan of simmering 
water, making sure the water doesn't touch the 
bowl, until chocolate is melted. Set aside to cool. 

Place eggs in a medium bowl and add 150g 
sugar. Using the KitehenAid® Hand Mixer fitted 
with the Beater attachments, beat on a medium- 
high setting for 3 minutes or until pale and slightly 
thickened. Gently stir in the cooled chocolate until 
combined. Place cream in a clean medium bowl, 
and beat using the KitehenAid® Hand Blender with 
Whisk attachment, until stiff peaks form. Fold 
whipped cream into the chocolate mixture. 

Using the KitehenAid® Espresso Machine, make 
one cup (250ml) espresso. Stir in remaining lOOg 
sugar, then add the rum. Place in a shallow bowl. 


Line base and sides of a 23cm spring form cake 
pan with baking paper. Dip biscuits in the coffee 
mixture, then use to line the base of the tin (dipped- 
side up). Cut the biscuits to make sure the base is 
fully covered. Spread chocolate mixture over biscuits. 


Dip remaining biscuits in coffee mixture and place 
over the chocolate, (dipped-side up), cutting so 
they cover the chocolate completely. Freeze for at 
least 4 hours, then place in the fridge for 1 hour. 

Dust with cocoa and serve with pears and syrup. 


the kitchen wonder machine 


Introducing the newest member to the KitehenAid® family: The Cook 
Processor. This multi-functioning machine can process entire dishes with the 
touch of a button. From boiling, frying, steaming, stewing and making 
dough, to chopping, mincing, pureeing, mixing, emulsifying, whipping and 
stirring, this machine can do it all. It features six automatic cooking modes 


that guide you step-by-step through recipes for delicious dishes, and you 
can also opt for manual mode to experiment on your own. 


AVAILABLE AT QIJALITY KITCHENWARE STORES. 

OO®®© KitehenAid^ 



KITCHENAID ADVERTISING FEATURE 
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The KitchenAid* Masterclass hosted by Valli was a great afternoon for 
everyone. Starting with a glass of bubbles, Valli shared her tips and 
tricks with guests as she made the three dishes using the extensive 
KitchenAid® family. “What I love about Valli’s recipes is that I can make 
food at home that looks just like the magazine,” says one of the guests. 
The day was topped off with a special surprise gift pack from 
KitchenAid*, including a legendary hand mixer. 

To see the event, visit taste.com.au/KitchenAidDeltciousMasterclass 





WORDS GIORGIO DE MARIA, HEIDI FINNANE, SARAH LEWIS, LIZZIE LOEL & DAVID MATTHEWS 



.^NATURAL WINES 

Sydney sommelier Giorgio De Maria's (121 be) top 3 

Franklin, Tasmania (left) 

One of the best designed restaurants, they're doing great 
collaborations with Tasmanian producers such as Project Brian. 

^^10 William St, Sydney 

The wine list features amazing natur^ wines, and a specially 
bottled 3L rose Susucaru from Sicily's Frank Cornelissen. 

» Builders Arms Hotel, Melbourne 

The steaks are fantastic and I'm a big fan of the Sauvignon 
Blanc from Chapter Wine (Vic), bottled with no sulphur. 


Edited by Heidi Finnane: 


l@runsandheids 


@heidifinnane 


insider NEWS 

Hot tables, lust-have products, the latest news, books & more. 




I Tuck into lobster rolls at 
WATERMAHI’S LOBSTER CO. 
(above) in Sydney’s Potts 
Point. Matt Swieboda (Love Tilly 
Devine) has teamed up with 
Tristan Blair to present their 
simple and restrained take on 
a New England icon. Check out 
their list of chardonnays, too - the 
perfect lobster accompaniment. 

2 Housed in the loading dock of 
former Brisbane stalwart Little 
Tokyo, HAPPY BOY in Spring 
Hill takes the best of regional China 
and dishes it up to Brisbanites in 
the brick-lined space. Beef brisket 
stew with a noodle knot is a must, 
as is the fragrant eggplant. 

3 Middle-Eastern bar and eatery 
THIEVERY has launched in 
Sydney’s Glebe. Chef Jordan 
Muhamad (ex-Rockpool and 
Chin Chin) is serving up a hit-list 
of loud music and street-food 
alongside a (very) open bar 
and outrageous fit-out. 
Unconventional, but we love it. 

4 Fans of Chez Ore’s sublime 
patisserie can now get their 
sugar rush at neighbouring 
salon BIBELOT, South Melbourne. In 
this chic, polished space, pore over 
the jewel-like displays of glossy 
gateaux, handcrafted chocolates 
and pastel macarons. Champagne 
high teas up the indulgence factor. 

5 Bean fiends and fans of 
Coffee Supreme can now get 
Mr ik atm ARTHUR CAFE 
in Brisbane’s New Farm. With a 
local and sustainable food focus, 
don’t miss the sourdough crumpets 
with rhubarb and honeycomb. 


on Col ling wood's Easey 
Street, with the opening 
of two hipper-than-thou 
eateries. At I RON BARK 
BBQ (No. 25 - pictured), 
settle in among custom 
motorcycles and the 
tattooed crew for some of 
the city's best brisket, plus 
house-made hot links and 
hefty ribs. Opposite at 
EASEYS (No. 48), hightail 
it to the rooftop for Jimmy 
Hurlston's knockout 
burgers, served in old train 
carriages perched above 
the backstreets. Jimmy 
is the man behind 
ogle-worthy Instagram 
account, ©jimmysburgers. 
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LOVE 


AUSKAM ItDCK 


/zew TWEET 

We all want to give the perfect gift, but sometimes it's hard to know where to 
begin, so it's lucky CARING CANARY has landed. Their range of carefully curated 
'care packages' (think New Mum, His & Her Survival Kits, Love, Just Because) are 
packed with premium and ethical Australian products you can eat, drink, wear, 
wash in and write on. You can craft your own care package using the Canary's 
bespoke gift service, too. caringcanary.com.au 


Double- distilled, Sydney- based artisan Alaskan Roek 
Vodka is made with malted barley for a erisp flavour 
and smooth finish. Seree iee-eold. A great gift for a eodka 
loeer... or future eodka loeer. $ 80 . alaskanroek.eom 


We've had a little work done in the digital 
department and present our first-ever 
enhanced delicious. App. With simple 
navigation, exclusive extra recipes, such as 
Jamie Oliver's Italian bakewell tart (pictured), 
interviews and Cook Mode to make life easier 
in the kitchen. Available now at the App Store. 


5C>!^j|6tro glarnou^iindl i 
Co ntejftilporitfy f n ^ * 

0m e togetlT#r in SMIEG's f»w 
smaFI applranees raim. Kettle 


NEW IN 

V 

These solid ashwood salad 
servers from COUNTRY 




Add a splash of colour with ALU 
KEIRNAN's kaleidoscopic range of iinen 
napkins. $69. aHtkeiman.com 
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*fair: 

JUHIff K 


Gin O'clock goes 
guilt-free with 
FAIR GIN, so 
we're sipping 
on ethical and 
sustainable GSTs 
to our heart's 
content. $65 
(500ml). 
faErspiritsxom 







at hofiiG in 
the whole food 
kitchen 


ItvTA^YUC* 

TURKISH 

nRE 




• In her sophisticated book AT HOME IN THE WHOLE FOOD KITCHEN 
(Jacqui Small, $39.99), New- York based Australian Amy Chaplin shares bright 
and healthy vegetarian recipes made using unrefined and unprocessed foods. 

• THE HUXTABURGER BOOK (Hardie Grant Books, $49.95) by Melbourne chef 
Daniel Wilson, lays out the science for creating the perfect burger from the bun up. 
Featuring playful, colourful photography and recipes for all the burgers from the 
Huxtaburger menu, plus 22 more. It's definitely worth sinking your teeth into. 

• TURKISH FIRE (Hardie Grant Books, $55.00) explores the best Turkey has to offer 
with recipes from Sevtap Yuce for classic street food, salads, sides, sweets and 
feasts from Istanbul to Ankara. • It's the dessert trend du jour, and it's not as difficult 
as it looks - in NAKED CAKES (Murdoch Books, $49.99), Lyndel Miller shares her 
favourite recipes and tips for making cake bases, fillings, frosting, decorating, and 
ideas on how to set the scene with elegant touches. 


AND THE WINNER IS... 

Thank you delicious. \ We love the 
'Korean barbecue chicken fried rice' 
from the May issue (Faster Food, 
p 100). It has become the family staple 
on Thursday nights as we get the kids 
from school to tennis then swimming 
lessons. It is the perfect 'fast food' for 
our busy family, and is loved by both 
the kids and grown ups! Marc 
Warwick, via Facebook ED'S NOTE: 
Congratulations Marc! You've won 
a Royal Albert Cheeky Pink Tea Set 
and Cake Stand thanks to Green's, 
valued at $500. For more information 
on Green's collaboration with 
Royal Albert, visit: royalalbertprom 
otion.greensbaking.com.au 


GOLD, 

rush 


POP OF COLOUR 

W©'re bursting with 
antkSpation to pop 
□pen this jumbo 
confetti from POPPIES 
FOR GRACE SB.95. 
poppiesf orgrace. co m 


Slice, smear and serve your 
favourite cheeses with this 
gold cheese knives set (left) 
from WEST ELM that will 
add a touch of lustre to any 
celebration. And be the host 
of hosts when you match it 
with their fine copper bar tools 
(not shown). Knives $44.00; 
tools $19.00. westelm.com.au 


Cold weather cravings are 
sorted with heat-and-eat 
soups from MAGGIE BEER. 
$8.49 (500g). 
maggiebeer.com.au 


When life gives you 
lemons... write a lemon 
curd recipe! Recipe 
cards from RIFLE PAPER 
CO. $19.95. Available 
from notemaker.com.au 


Who said Champagne 
saucers were dead? 
LSA Wine Champagne 
Saucers salute this 
vintage style. $149.9$ 
(4 glasses), myer.com. a u 
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FOREST 


If you go down to the woods today, you're sure 
of a big surprise... in the form of exotic 
mushrooms and truffles, Scandi-style homewares 
and beauty essentials with a forest scent. 

f 

STYLING MEGAN MORTON PHOTOGRAPHY JASON BUSCH 


1 , 7 & 11 Li-Sun Exotic Mushrooms: yellow oyster mushroom, 
chestnut mushrooms, shimejii mushroom, li-sunexoticmushrooms. 
com.au. 2 . Premium Gourmet Foods drjed mixed forest mushroom, 
$4.99 (20g), premiumgourmetfood.com.au. 3 . T2 Curvy Cast Hira 
Arare teapot in dark green, $170, t2tea.com. 4 . Commes des Garcons 
'Amazingreen' eau de parfum, $132 (50ml), mecca.com.au. 5 . Raw 
Materials wild mushroom salt flakes, $6.32 (125g), rawmaterials.com. 
au. 6 . The Aromatherapy Co. therapy feet enriched balm in wild mint 
and sage, $19.95 (130ml) , davidjones.com.au. 8. 1803 Artisan Deer 
Design herb cutter and wooden bowl, $360, 1803.com.au. 9 . T2 Bondi 
Tisane herbal tea, $35 (35g), t2tea.com. 10 . Glasshouse Fragrances 
'No. 1 Bois Magiques' magic forest candle, $59.95 (300g), 
glasshousefragrances.com. 12 . 1803 Artisan Deer Design paring knife 
with red deer antler, $220, 18D3.com.au. 13 . Great Southern Truffles 
truffle oil, $26 (250ml)j, greatsoutherntruffles.com.au. 14 . Dr. Alkaitis 

? Organic Beautifying Mask, $74.95 (50g), nourishedlife.cora.auJ^* 

15 . Napoleon Perdis Col^r Disc eyeshadow in/Green Livin^^ 

^ and 'Lucky Clover', $29 each, napoleonperdis.com. t 


nil 
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EXTRA VIRGIN 
OLIVEOIL 


THERE ARE SOMEV^ 
PLACES A KNIFE & FQR 
JUST CAN’T REACHi 


worldofmoro.com a u 





KITCHEN BY MIKE. 


make it from 

SCRATCH 

Food as medicine? Mike McEnearney takes us on a tour of the 
Physic Garden at Kitchen By Mike and shares his knowledge 
on the healing powers of plants, herbs, fruits and vegetables. 

PHOTOGRAPHY BRETT STEVENS STYLING KRISTEN WILSON 


IN 2009, I CHANGED the way I thought 
about food. I was introduced to nnedicinal 
herbs at nny nnother-in-law's farm in Wales. 
I knew a lot of them as culinary herbs 
however, she had planted them for their 
medicinal value. 

In 2013 we planted the Physic Garden 
at Kitchen by Mike with the assistance of 
my friend and renowned herbalist and 
naturopath Anthia Koullouros, the founder 
of Ovvio Organics. There were five beds 
to plant, so I divided them up according to 
their traditional medicinal uses: ear nose 
and throat (meyer lemon and lemongrass); 
musculoskeletal and cardiology (ginger 
and tumeric); gastroenterology (dill and 
oregano); neurology (lemon verbena and 
German chamomile); and dermatology 
(Italian parsley and nasturtium). 

Anthia then helped choose the correct 
plants. My gardeners Byron and Grant of 
Urban Growers carried out the plantings 
and have maintained the garden ever 
since. It is now flourishing with healing 
plants, herbs, fruit and vegetables. 

The Kitchen by Mike Physic Garden 
is our chance to educate people about 
the health benefits of food. Over the 
past 10 years, awareness of good health 
habits has increased and balanced 
eating is fast replacing fad diets. Kitchen 
by Mike has always focused on fresh, 
seasonal food and in doing so has 
unconsciously endorsed healthy eating. 
Preparing meals with local produce and 
doing little to the ingredients is essential. 

The Physic Garden is an educational 
space that you can wander through at 


your own leisure. You can learn by 
reading plaques with details of the plant, 
its botanical name and benefits. If you 
recognise that oregano is a digestive 
healer and has antimicrobial effects, then 
perhaps you might eat more of it and not 
rely heavily on pharmaceutical drugs. As 
Hippocrates once said, "Let food be thy 
medicine and medicine be thy food". 

ALKALINE JUICE 
SERVES 1-2 

Our ideal alkaline level in the body is a 
pH of 7.35-7.45. When it moves below 7 
it becomes acidic, which means our body 
uses a lot of energy to return to alkaline. 

A shot of this juice a day will boost the 
alkaline buffer. You can add or remove 
any of the ingredients depending on your 
palate. Avoid adding sweet fruit juice. 

V 4 avocado, peeled 
4cm piece ginger 
V 2 lemon, peeled 
V 4 fennel bulb 
V 4 bunch flat-leaf parsley 
V 4 bunch basil 
V 4 bunch kale 
V 4 bunch silverbeet 
V 4 cup pea sprouts 

2 nasturtium leaves 

V 4 Lebanese cucumber 
1 carrot 

3 celery stalks 

Using a cold-press or slow juicer, juice 
ingredients following the order listed 
above. Drink within 48 hours. 



PINK GRAPEFRUIT, OREGANO 
& HABANERO MORNING TONIC 
SERVES 1 

This is a real wake-up call. The vitamin C of 
the citrus will lift your immune system and 
act as an anti-inflammatory; chilli is great 
for circulation and the digestive system; 
and the oregano is an antimicrobial and 
digestive healer. You can make this with 
any citrus. Try blood oranges fora treat. 

1 pink grapefruit, peeled 
V 4 bunch oregano leaves 

V 4 habanero chilli or 1 small red chilli 

Using a cold-press or slow juicer, juice all 
ingredients. Shake juicer a little and pour 
into a glass. Serve at room temperature. 

FRESH WINTER TEA TONIC 
SERVES 2 

This tea is perfect for winter - lemon and 
peppermint are both antibacterials and 
antiseptics. Peppermint will soothe sore 
throats and thyme will help suppress 
coughs. This recipe is by Anthia Koullouros. 

2 tsp thyme leaves 

3 sage leaves 

1 tsp dried peppermint leaf tea 
Juice of 1 lemon 
1 tsp finely grated lemon zest 
Pinch of cayenne pepper 

Place ingredients in a teapot with 2 cups 
(500ml) boiling water. Steep tea for 
5 minutes to infuse. Strain using a tea 
strainer and serve. ^ 
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Main shot: 'Mountaineer' tea towel. Pony Rider. For stockist details, see Directory, p 153. 



MIKE'S TOP TIPS 

• Don't fret if you don't have 
a garden. You can source 
top-quality fresh and dried 
organic produce from a 
reputable supplier. 

• Listen to your body and 
you'll know what to eat. 

• Eat seasonally; it's important 
to work with Mother Nature. 

• Fresh tonics are most potent 
on the day they are made. 
Don't just use fruit and 
vegetables. Fresh herbs and 
spices also add their own 
medicinal benefits and flavours. 

• Anthia's book, / Am Food, is 
easy to follow and full of great 
information to help you get 
started. It will change your life. 


STEP-BY-STEP 

1 . For the alkaline juice, use 
a cold-press or slow juicer 
to juice all ingredients. 

2. Drink within 48 hours 
as the medicinal benefits 
are most potent within 
the first day. 

3. For the winter tea tonic, 
use fresh herbs when 
available, as some nutrients 
and benefits can be lost 

in the drying process. 

4. Place ingredients in 

a teapot with boiling water 
and steep for five minutes. 

5. These juices and Anthia's 
winter tea tonic will help 
kick start any morning. 


©kitchenbymike ©kitchenbymike 


Download our new enhanced 
App for Cook Mode 






I'M LOVING. 



I’m loving. . . 

THE OLDEN DAYS 

Matt Preston puts on his rose-coloured spectacles and offers a whimsical tribute 
to a venerable past, a history that today's hipsters are also revisiting (like, totes). 


I WORK IN A CAREER THAT is all about celebrating the 
'new': the coolest new restaurant, the best young chef, the 
hottest food trend, the latest way to plate. The irony, of course, is that 
despite these contemporary happenings, the olden days have never been 
hipper with the cool kids. That's why they love cooking over wood, pickling 
stuff, growing beards like Ned Kelly and riding bicycles without gears. Just 
like they did before the 1871 advent of the first geared bike. 

In the olden days, eating out was fancy. The more egalitarian tone of 
post-revolutionary France meant that customers at the first restaurants 
of late-18th-century Paris craved the glamour once reserved for those 
now-guillotined aristocrats. They sought the opulence of velvet, huge 
gilded mirrors and glimmering chandeliers. It was not about knocking up 
$100 of marine ply, hanging long, red-flexed pendant light bulbs, ditching 
the tablecloths and getting away with it. Thankfully, our finest dining 
rooms, such as Rockpool Bar & Grill and Vue de Monde, understand the 
importance of an imposing dining room to match that imposing bill. 

We live in an age where scientists suggest doing away with ingredients 
and simply plating up the individual chemical compounds that make them 
up. Herve This, the French scientist who brought us the term 'molecular 
gastronomy', now pedals this idea of note-by-note cooking, while others 
promise us edible, 3D-printed fruit or a thickshake called soylent that 
covers all your dietary needs so you no longer have to eat. Call me 
old-fashioned, but I like food that looks like food rather than a semi-fluid gel. 

The lab-technology menu of foam, dusts and gels does seem to be dying 
out, so all praise be then to those great casual places serving real food like 
fried chicken, hearty salads and hunks of smoked meat that are killing it. 
And to those recipe books that encourage you to cook 'real food' at home. 

After the scientific infatuation of the noughties, the culinary skills of 
the olden days are being rediscovered, from fermenting, pickling and 
preserving to curing and smoking. They're in every hip restaurant as 
proof that the olden days were better. Baking is another granny-esque 
obsession making waves, but what's wrong with using age-old flavours like 
raspberry, chocolate or vanilla? Does the world really need another batch 
of shock-factor macarons in flavours like mushroom and pumpkin seed? 
Surely there is more joy in a strawberry cheesecake than a Vegemite one! 

In the olden days we ate rice pudding with raspberry jam to the sound 
of my father reading us the latest Dickens' novel by the fire. In the ancient 
Arab world of the first rice puddings, rosewater and saffron would have 
been the most likely flavourings for the fruit compote it was served with. 
And yet that combo sounds like something from a trendy cookbook. 

Such is the way that we've embraced the best of the olden days. 




©mattscravat 
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Download our new enhanced 
App for Cook Mode 


ANCIENT EGYPTIAN RICE PUDDING 

SERVES 6 

2 cups (500ml) pure (thin) cream 
2 cups (500ml) milk 
V 2 cup (llOg) caster sugar 
1 cinnamon quill 

1 vanilla bean, split, seeds scraped 
4 eggs, plus two extra egg yolks 
lOOg arborio rice 

V 2 cup (75g) pistachios, toasted, chopped 
ROASTED RHUBARB 

700g rhubarb, stalks cut into 7cm pieces 
1 tbs ginger, finely grated 
Finely grated zest and juice of 1 orange 
Juice of V 2 lemon 
V 4 cup (55g) caster sugar 

Preheat oven to 160°C. Combine cream, 
milk, sugar, cinnamon and vanilla pod and 
seeds in a saucepan over medium heat, 
stirring until sugar dissolves. Remove from 
heat. Set aside for 15 minutes to infuse. 

Grease a 2L (8-cup) ovenproof dish. 
Remove cinnamon and vanilla pod from 
milk mixture. Whisk in eggs and extra 
yolks, then stir through rice. Pour mixture 
into dish and place in a deep roasting 
pan. Pour in enough boiling water to 
come halfway up the sides. Bake for 
15 minutes, then remove from oven and 
stir. Return to oven, bake for 15 minutes, 
then remove and stir again. Bake for 
30 minutes or until rice is cooked, then 
increase oven to 220°C. Cook for a 
further 10 minutes or until golden. 
Remove from oven and set aside in 
waterbath for 15 minutes to rest. 

Combine all rhubarb ingredients in 
an ovenproof dish. Bake for 15 minutes 
or until tender. Serve pudding topped with 
rhubarb, rhubarb juices and pistachio. 
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DRINKS. 



gear shifters 

Festivity. Celebration. Merrymaking. 
All interchangeable, but all so often 
predictably orientated to a caste 
system of drinking. Whether birthday 
party or wedding, the first association 
many people have with momentous 
events is the raucous pop and cheer 
of Champagne or sparkling wine. 

I want to start a small revolution. 
The fizzy winemakers have done 
a very great job of marketing their 
wines to us over the years, but we 
can consider other ways of creating 
special moments. There's a raft of 
fun-loving drinks that equally work 
their mojo for major occasions. 

I like to kick off parties with 
straight vermouth, served on 
the rocks with various citrus rinds 
theatrically grated into the glass. 
There's plenty of wicked-drinking, 
imported artisan vermouths like 
Vergano, $45, from Italy, or you 
can seek out the light yet complex 
flavours found in Castagna, $45, 
created from indigenous botanicals 
in Victoria. 

Next up, chilled, lighter reds and 
roses work a treat. Sure, it's not 
quite as dramatic as cannonballing 
a cork out of a Champagne bottle, 
but decanting something pinkish and 
splashing it around in tumblers to be 
guzzled with gusto has its own mojo. 
Follow up with a broad selection 
of wines to mix and match with. 

Rounding out a party, avoid big, 
bold reds that tend to make folks 
a tad sluggish. Whip out some 
Campari or Aperol and make 
DIY spritzers with leftover white 
wine and soda water. Light, fun, 
thirst-slaking, refreshing. Bring 
in the new era of celebrating. A 



@mikerism101 




CHIYO SHUZO 
'SHINOMINE CHOKARA', 
$155 Who doesn't like a party 
with an oversized (1.8L) bottle? 
This is junmai sake (made from 


t/ - 

pure rice) and produced in 
an easy-drinking style by an 
artisan sake brewer from Nara 
prefecture in Japan. It's clean, 1 

delicate and vibrant to taste 1 

with a palate of herbs and 1 

melon and a light spritz. 

i 

NISSOS PILSNER, $9 


Nothing says 'celebration' 

■ ^ ■ 

better than the Greek-style 


breaking of plates, and there 


are few things that go better 


with the smashing of crockery 


than an icy cold beer. Nissos i 

Jk: 

Pilsner is a cool, crisp, lightly 

pto?} 

bitter artisan beer with no 


preservatives or additives, 

riUVii 

produced in a microbrewery 

.. 

on Tinos Island in the Cyclades. 


Enjoy with grilled chicken. 




2014 UNICO ZELO CHERRY 
FIELDS DOLCETTO, $23 

Dolcetto roughly translates 
to the 'little sweet one' and 
although many winemakers 
producing this black Italian 
grape variety do end up with 
little sweet wines, Unico Zelo's 
drop offers a more attractive, 
savoury style. It's crunchy, fresh 
and vibrant, and is ideal for 
daytime parties. 



2014 GENTLE FOLK 
CABERNET & FRANC ROSE, 

$20 Ifyo u're looking for a tipple 
to pair with every kind of food, 
from barbecues to birthday 
cakes, rose is your answer. 

This drop comes from a tiny 
Adelaide Hills producer who 
makes a wildly expressive and 
wickedly distinctive light, pale 
red rose. It's reminiscent of 
Campari and watermelon juice. 


2014 FOSTER E ROCCO 
NUOVO SANGIOVESE, $25 

When you're full throttle into 
the swing of a celebration, and 
don't want to think further than 
the end of your glass, then a 
young, fresh, spicy red is just the 
ticket. Chef-turned-winemaker 
Adam Foster and his sommelier 
mate Lincoln Riley have created 
one with floral, fennel accents. 
Pair with fancy party pies and 
pork and fennel sausage rolls. 


VODKA O, $36 

Vodka is often shunned as a 
serious spirit, but if the vibe is 
all about kicking up your heels 
and rejoicing, this will do the 
trick nicely. Australian-owned, 
triple distilled and made from 
whey, it features a silky, clean 
palate minus the additives. 
Press a couple of litres of fresh 
fruit juice and get ready for 
cocktail hour. 


50 delicious. 


Martini: Jean Marie Massaud 'Flow Low' white table, Hub Furniture, Bacio scented 'Fornasetti' candle. 
Exhibit, 'Majestic' red wine copper goblet. Exhibit, 'Chevron' gold wrapping paper (used as wallpaper), 
and 'Nomades' gold and cream paper garland. Paper 2. For stockist details, see Directory, p 153. 


The Honey Rye-der 


MARTINI 

MASTERCLASS 


BARTENDER: Piotr Kuzmicki 
BAR: Lui Bar at Vue de Monde 
MARTINI: The Honey Rye-der 

THE HONEY RYE-DER 

SERVES 1 

Piotr Kuzmicki created the 
ultimate martini to celebrate 
World Martini Day on June 19. 

50ml Belvedere vodka 
10ml Lillet Blanc 
10ml Krupnik (Polish honey 
liqueur) 

Dash of lemon bitters 
Pared lemon zest, to serve 

Connbine all ingredients in 
a cocktail shaker with ice. Shake 
well, then double strain into 
a martini glass. Garnish with 
lemon zest to serve. 

Why the martini? At first glance, 
it may appear to be a simple 
drink, but underneath that cool 
exterior lies impressive flexibility. 

I use Belvedere vodka, a luxury 
vodka made with superior 
Dankowskie rye grown in 
^ Poland's Mazovian region. 

What does it represent? Style, 
class, savoir-faire and James 
Bond, of course. 

On the side... Another martini! 
On a serious note, some light 
cheese and mild charcuterie 
would be a lovely complement. 
Your tips for shaking and 
stirring at home? The right 
tools, good ice, quality vodka 
and some know-how (shaken, 
not stirred). 

Is an olive essential? No. 

Experiment with citrus zest, 
pickles or a slice of cucumber. 





INNOVATORS. 
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WILD thing 

Ray Borda's Macro Meats is changing perceptions 
of kangaroo on our plates, says Anthony Huckstep, 
who goes bush in search of our national hero. 


I DON'T WANT to seem 
un- Australian, but I've never been 
fond of eating kangaroo. It always 
felt like too much of a novelty. During the 
'90s, restaurants in tourist traps were popping their 
collective Australiana cherries to showcase kangaroo, 
emu and crocodile on menus. With little knowledge 
of the protein content, chefs were cooking roo until 
it was chewier than a rubber thong. 

But that's all changed thanks to almost 30 years' 
dedication by Ray Borda, owner of Macro Meats 
(the 2014 delicious. Produce Awards' Outstanding 
Innovation winner). Kangaroo is no longer a novelty. 

If it were not for Ray, we probably wouldn't be 
eating kangaroo at all. He pioneered its consumption 


'‘Rays dedication has gieen chefs the 
confidence to make kangaroo the hero of the 
plate, not just the hero of our brown land. ” 


back in 1987 while selling roo as commercial petfood. 

It seemed consumers had an appetite for the quality 
meat, too. Ray seized the opportunity and, more 
importantly, actively ensured the conservation of these 
magnificent marsupials. Today, there are more than 50 
species of macropods (kangaroos, wallabies and their 
kin) across the country with the red kangaroo, eastern 
grey, western grey and wallaroo offering the best bite. 

So, my thoughtful editor took note of my inclination 
to howl at the moon and sent me into the outback 
at midnight with one of Ray's professional shooters. 
With Ray and his right-hand man Doug Jobson, 

I visited Collinsville sheep station, about 180 
kilometres north of Adelaide, to meet shooter 
Shaun 'Hollywood' Mills, a confident young man 
with polished cowboy boots and a large, pearly grin. 

. '"We don't shoot females - only mature males over 
'25 kilograms," says Shaun as we glide across ►the grass 
' in his super-shiny stainless steel, ute under a full rpoon. 
^*ij^;lt's notj^fe^hdustry standard; 1t's a company directive^ 
ability pf'tbe species, because-Terrial^'v., 

, or by th'^'siicJ^- J 


Each shooter is bound by a government-based 
scientific quota system to ensure regeneration. 

It's one of the longest-running conservation 
programs in the world. 

"That's a big red," says Shaun, stopping the car. 

The spotlight captures a silhouette 100 metres away. 
Shaun props his rifle on the open window. The roo 
drops and the mob scatters. His accuracy is astonishing; 
a small bullet hole marks the entry point in the temple. 

"I'm not out here spraying bullets," says Shaun. "I 
want the perfect shot, to respect the animal and for the 
best product." He hangs it by the hoof and removes the 
head and tail, disinfecting his blade after each slice. 

He tags each to ensure full traceability from paddock to 
plate. It may seem macabre, but if you want to eat meat, 
it's going to get bloody 
somewhere along the line. 

"Kangaroos have 
around 1500-1800 good 
days, and one bad day," 
explains Ray. "They're not 
in a shed, pen or fenced 
in. They don't queue at an 
abattoir. They're free to roam in their natural social 
circles. It's about as ethical as it gets." 

Currently, the kangaroo meat industry is permitted to 
harvest eight million of Australia's 58 million roos each 
year. And it's only harvesting 1 .4 million, with Macro 
accounting for 600,000. The industry has identified an 
area that follows the Paroo River from Queensland 
through New South Wales and into South Australia. It's 
a series of waterholes that connect during wet weather 
and has become the heartland for red kangaroos. 

Paroo Premium Kangaroo has been developed 
_ to showcase the attributes of the roos of the region; 
"Those big reds are the wagyu of roos," says Ray. 

Bentley Restaurant -i- Bar's chef Brent Ravage is a 
convert, dishing up kangaroo with purple carrot, riberry 
and native pepper. The soft, grassy meat is beautifully 
balanced by the acidity of riberry. It's no novelty. 

It seem$ Ray's dedication hais given chefs like' Brer^t ^ 
the confidence to make kangaroo the hero of the*^ ■ 

• pJate, not just the .hero of our big, browh'land. 
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TUNA FILLET 


NEW SIRENA TUNA FILLETS. 
DELICIOUSLY SIMPLE 


sirena.com.au 
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UNIQUE 
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TO EXPLORE 
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PACKED 


DAYS 


LOCAL & CELEBRITY SOUTH BANK, BRISBANE 
CHEFS & EXPERTS 
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PRODUCER SHOWCASE 
&EATSOUTHBAHK 
FOOD TRUCKS 


QUEENSLAND TASTE 

f^RESENTED BY IME COURIER-MAIL 


An immersive, quintessential 
'Queensland* tasting experience 
where you can enjoy the best of 
the state’s artisanal food, 
wine and live music. 


Discover a thoroughfare of 
over 80 marKet stalls and food 
trucks, where you can taste, try 
and buy some of the finest fare 
QueensJand has to offer 


Indulge in specialty treats and 
smooth barista brews while watching 
artful cooking demonstrations 
and live music. 


THE PICNIC PATCH 


EAT-SHOW-TELL 


PRESENTED SY 

THE LOCXYER VALLEY REGION 


PRESENTED BY THE COURIER-MAIL, FOXTEL'S 
LIFESTYLE FOOD, V-ZUG, NETWORK TEN & GOA 


Kick back on a rug, relax and 
indulge in eats and treats from an 
alfresco Inspired menu showcasing 
the Lockyer Valley Region’s 
delicious and fresh produce. 


Explore the latest global food trends; 
learn about mastering the fine art 
of cooking; and enjoy cooking 
demonstrations by Australia’s best 
celebrity chefs and cooks. ■ 


THE HUNTING CLUB 


A delicious feast for the senses, this 
sizzling space elevates meat to a whole 
other level with its mouth •'wate ring 
menu and line-up of beef, lamb and craft 
brew demonstrations. 


RIVER QUAY 


RIVER COTTAGE AUSTRALIA 


PRESENTED BY EATSOUTHBANK 


AT EPICURIOUS GARDEN 


Seek a little luxury along the river 
where you can enjoy live music and 
delectable delights from the 
South Bank southern end’s quintet 
of trendy restaurants. 




PRESENTED BY FOXTEi’S LTFESTTIE FOOD 

Step Into the beautiful EpJcurious Garden 
to gain a whole new appreciation for our 
local produce and its incredible journey 
from paddock to plate. 


© @ (^MasterChef iLMNGROOM SgS gOg. 



SPECIAL OFFER 

delicious. issue hamper 

BY SPICED FIG 



Spiced Fig hamper, 
all for only $99.95. 


Treat yourself or 
someone speeial to 
a 1 year delicious. 
subseription, plus 
reeeive this exelusive 


56 delicious. 


LIMITED EDITION 





Gift offer is available for delivery to Australian addresses only and offer ends July 29. Please allow 4-6 weeks for delivery of your gift. 


WHEN YOU SUBSCRIBE 
THIS MONTH 


To celebrate our 150th issue, we’ve created 
a special hamper with Spiced Fig for 
delicious, subscribers. Subscribe to 
de\iciovi&. for just $99.95 to receive your 
hamper (valued at over $80), plus 1 years 
subscription to the magazine. Regular 
1 year subscription also available for 
$69.95 (hamper not included). 


The limited edition hamper includes: 

KitchenAid Utility Whisk, 

Maggie Beer Quince Paste (lOOg), Pukara 
Estate Barrel Aged Balsamic Vinegar (100ml), 
Willie’s Cacao chocolate, H2COCO Coconut 
Oil (300ml) and Cocoespresso (330ml), Sirena 
Premium Tuna Fillet, Hakubaku Organic 
Udon, Qi Relax White Tea Bags (25pk), Circa 
Home Scent Sachet and $10 voucher, plus 
Tucker’s Natural Quinoa Multifibre Snack. 
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DON’T MISS OUT! 

visit MAGSONLINE.COM.au/DEL150 or call 1300 656 933 AND QUOTE M1507DLC. 




Game On! 



Good stock can transform a dish from the ordinary to the 
exceptional, but making it is a lengthy process. However, 
if time is not on your side there's no need to compromise 
the base of a wonderful meal, so here is the stock you 
would have made yourself if only you had more hours in 
the day. And for all those who have been asking 
‘Where’s the Game Stock?’ Here it ts! 




Available at your local gpurmet store 
or independent supermarket 

www.maggiebeer.com.au 

® o ® 
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._BOYS SUPPE 


When he's not in the kitchens at his two Sydney resj^uranjs or 
lambasting contestants on My Kitchen Rules, the Irisbr ch^ keeps 
it simple and goes back to, his roots to entertain with^f^riends. 

RECIPES COLIN FASSltDGE WORDS SHANNON HARLEY 
PHOTOGRAPHY DAMIAN BENNETT STYLING MEGAN MORTON 





TAINING 


Fassnidge colcannon (recipe p 64). % 
LEFT: 1 979 Comte de Lamaestre 
Bas Armagnac. ABOVE (from left): 
Anthony Puharich, Matt Kemp, Colin 
Fassnidge, Will Brunker, Massimo Mele. 


62 delicious. 








t's Thursday night and instead of 
donning his chef's whites, Colin 
Fassnidge is hosting a late-night 
boys supper. "I hang out with a lot of 
the chefs, producers and suppliers I 
work with," he says. Tonight that includes 
Anthony Puharich from Vic's Meat, and 
fisherman Will Brunker from Joto and 
Cleanseas, who Colin goes free-diving 
with - "but I can't hold my breath for as 
long as Will, he's a freak!" Massimo Mele 
is taking the night off from La Scala in 
Paddington, and Charing Cross Hotel's 
Matt Kemp, Colin's sous-chef when he 
worked at CBD fine-diner Banc, rounds 
out the party of five. 

"When we get together, we start 
talking about produce - it's like a market 
run-down from the producers, then the 
chefs complain about prices, then we 
move onto motorbikes and cars. It's 
usually a late finish, so we go in for 
seconds - pork neck sandwiches and 
leftover colcannon, which is like a potato 
salad, but creamier, because of all the 
butter," says the Dubliner. "My mother 
was a fantastic cook. I grew up on 
colcannon, but she wouldn't have used as 
much garnish, butter or cream as I do!" 

The guys drink Italian beer and Colin's 
favourite Victorian chardonnay over a light 
starter of seared albacore with sorrel juice 
that "lets the fish speak", before a shared 
spread of make-ahead, slow-cooked meat 
with a throw-together winter salad and 
the "Fassnidge go-to dish" colcannon 
(potato with cabbage). "I use the whole 
animal, mainly secondary cuts, and throw 
all the ingredients and flavours in one pot. 
The potatoes are cooked in the fat from 
the pork neck, and the pot-roast chicken 
is a one-pot wonder." Dessert is prune and 
Armagnac parfait because "every man 
likes ice cream," says Colin, that's why. 

The menu is surprisingly simple for a 
chef known for his rich and robust dishes. 
"I'm into eating lighter these days 
because I'm getting older, we're not 
twenty anymore! You could make it more 
complicated, but that's not the point. It's 
about eating and talking with mates." 


Get the look 


PREVIOUS PAGES: pot-roast chicken: hand-blown 
shot glass, $20, The Country Trader • 'Dine' linen 
napkin in natural, $12.90, Citta Design • plate, wine 
glass and roasting pan, chef's own Colin Fassnidge: 
'Nourish' black linen apron, $59.90, Citta Design 
OPPOSITE: Fassnidge colcannon (left-hand page): 
copper pot and wooden board, chef's own 
FOLLOWING PAGES: Tuna with sorrel juice: 
hand-blown shot glass (as before) • 'Tela' glass, 

$33 (medium), and 'Tela' carafe, $109, both Wrong 
for Hay • 'Dine' linen napkin in natural (as before) 

• forks, stylist's own • bowls, chef's own roast pork 
neck: 'Maison' table cloth in natural, $69, Aura • wine 
glass and roasting pot, chef's own pea, fennel & feta 
salad: 'Fizz tumbler' glass, $47.60 (set of 4), Citta 
Design • 'Dine' linen napkin in natural (as before) 

• knives, stylist's own • bowl, chef's own prune & 
Armagnac parfait: hand-blown shot glass (as before) 

• 'White organic edged' soup plates, $25, The 
Country Trader • spoons, stylist's own • dessert 
plates and wine glasses, chef's own. 




FASSNIDGE COLCANNON 

SERVES 4-6 

Growing up, colcannon was a staple on our 
dinner table. This is my pimped-up version 
with much more cream than my Mum's! 

2^/3 cups (500g) rock salt 
2kg desiree potatoes 
25g unsalted butter 
100ml pure (thin) cream 
V 2 small bunch cavolo nero (Tuscan black 
cabbage) or kale, very thinly sliced 
2 spring onions, thinly sliced 
V 4 bunch flat-leaf parsley, finely chopped 
Extra virgin olive oil, to drizzle 

Preheat oven to 160°C. Scatter salt over 
a baking tray and place potatoes on top. 
Bake for 2 hours or until tender when 
pierced with a sharp knife. Remove from 
oven and set aside to cool for 20 minutes. 


Heat butter and cream in a small pan 
over medium heat. Remove potato skins, 
then mash using a ricer or potato masher. 
Beat in the butter and cream. Season well. 
Stir in the cavolo nero, spring onion and 
parsley. Drizzle with olive oil, to serve. 

ROAST PORK NECK 

SERVES 6 

Begin this recipe 1 day ahead. 

1 garlic bulb, cloves peeled 
V 4 bunch each marjoram, 

rosemary and sage 
V 4 bunch thyme, 

plus extra sprigs to roast 
300ml extra virgin olive oil 
1.8kg pork neck, skin removed 

2 tbs sunflower oil 

3 desiree potatoes, halved lengthways 
20g unsalted butter, chopped 


Whiz the garlic, herbs and olive oil in a food 
processor until smooth. Transfer to a bowl, 
add pork and turn to coat. Cover with 
plastic wrap and chill overnight. 

The next day, preheat the oven to 200°C. 
Remove pork from marinade, rubbing 
marinade off pork and reserving marinade, 
then season pork with salt. Heat sunflower 
oil in a large pan over high heat. Cook pork, 
turning, for 6 minutes or until browned. 

Place potatoes in a large flameproof 
casserole over medium heat. Add 3 cups 
(750ml) water and bring to a simmer, then 
cook for 15 minutes or until just tender. 

Add pork to casserole, pour over reserved 
marinade, dot potatoes with butter and 
scatter with extra thyme. Transfer to oven 
and cook for 10 minutes, then reduce oven 
to 90°C and cook for a further 2 hours or 
until cooked through. Rest, loosely covered 
with foil, for 20 minutes before serving. 


64 delicious. 




TUNA WITH SORREL JUICE 


Roast pork neck 


1 Lebanese cucumber, chopped 
1cm piece ginger, peeled, chopped 
5 large sorrel leaves, chopped 
175ml ginger beer 

Finely grated zest and juice of V 2 lemon 
1 tbs olive oil 

300g fillet sashimi-grade tuna 
Micro coriander (optional), to serve 


To make the sorrel juice, place cucumber, 
ginger, sorrel leaves and ginger beer in 
a food processor and whiz until smooth. 
Season, then strain through a fine sieve, 
discarding solids. Stir through lemon juice. 
Chill over ice. 

Heat oil in a non-stick frypan over 
medium-high heat. Season the tuna then 
cook, turning, for 2 minutes or until lightly 
charred but still rare in the centre. Remove 
from pan and scatter with lemon zest. 

Thinly slice the tuna. Divide sorrel juice 
among shallow serving bowls and top with 
tuna. Garnish with micro coriander, if using, 












PLAN There will always be pork 
on the menu. I'm into pork neck 
at the moment because it's quite 
sweet; I cook it pink. I choose 
main dishes that I can cook ahead 
and ideally in one-pot, then I 
throw together a salad just before 
serving. You don't want to do too 
much work when your mates are 
over. The chicken and vegetables 
are all roasted in one pot, and 
the pork's super easy to prepare, 
too. One-pot cooking is great for 
entertaining, because you don't 
have a dishie at home to wash up! 


TABLE I'm no stylist, but my 
style is similar to my Surry Hills 
restaurant, 4Fourteen. I designed 
4Fourteen! I like to keep things 
simple when I'm entertaining: 
shared dishes served straight from 
the pot or pan on a table that's not 
formally set. For me eating with 
friends and family is about reaching 
across the table, passing dishes and 
making a mess. It's interactive with 
no airs and graces. 




PLAYLIST I play rock'n'roll, 
while cooking and eating - loud! 
Stereophonies, AC/DC, Pearl Jam, 
Soundgarden, The Smiths, Royal 
Blood, The Pixies. I'm old school. 


DRINKS When it comes to 
wine, pinot noir is my favourite. 

To match this menu, the boys 
and I drank Peroni beer; Curly 
Flat Chardonnay from Victoria's 
Macedon Ranges; By Farr Farrside 
Pinot Noir, also from Victoria; 
Felton Road Pinot Noir from 
Central Otago, NZ; and a splash 
of Armagnac with dessert. 


ENTERTAINING 


POT-ROAST CHICKEN 

SERVES 4 

2 tbs olive oil 

100g unsalted butter 

4 carrots, roughly chopped 

1 large turnip, quartered 

2 onions, quartered 

2 garlic bulbs, halved widthways 
200ml white wine 
1.5kg whole chicken 
V 4 bunch each thyme, marjoram 
and rosemary 
2 bay leaves 

1L (4 cups) chicken stock 

Preheat the oven to 160°C. Melt oil and 50g 
butter in a flameproof casserole with a lid 
over medium heat. Add vegetables and 
garlic. Season. Cook, stirring occasionally, 
for 8-10 minutes until onion is caramelised. 
Add wine and cook for 2 minutes or until 
reduced by half. Add chicken, herbs and 
bay leaves, then pour over stock and bring 
to the boil. Cover with a lid and transfer to 
the oven. Cook for 1 hour, removing lid 
for the final 20 minutes of cooking. Remove 
pan from oven and set aside, covered, for 
30 minutes or until cooked through. 

Remove chicken from pan and set aside. 
Bring stock to the boil over high heat, add 
remaining 50g butter and stir until melted. 
Season and return chicken to pan to serve. 

PEA, FENNEL & FETA SALAD 

SERVES 4 AS ASIDE 

2 fennel bulbs, thinly sliced 
(using a mandoline) 

100g frozen peas, blanched, refreshed 
V 2 bunch mint, leaves picked 
100g thick natural yoghurt 
V 4 tsp smoked paprika (pimenton) 

2 tbs extra virgin olive oil 
Juice of 1 lemon 
100g Danish feta, crumbled 
2 cups pea shoots 

Combine fennel, peas, mint, yoghurt and 
paprika in a bowl. In a separate bowl, 
whisk oil and lemon juice. Season, then 
drizzle over salad and toss to combine. 
Scatter over feta and pea shoots to serve. 


PRUNE & ARMAGNAC PARFAIT 

SERVES 4 

You will need a kitchen thermometer. 

Begin this recipe 2 days ahead. 

1 cup (220g) caster sugar 
V 2 cup (125ml) Armagnac or other brandy 
200g pitted prunes 
8 egg yolks 

170g white chocolate, roughly chopped 
600ml pure (thin) cream, at room 
temperature, whisked to soft peaks 
1 pear, thinly sliced 

Place V 2 cup (llOg) sugar and V 2 cup 
(125ml) water in a pan over medium heat, 
stirring until sugar dissolves. Cool slightly, 
then add Armagnac. Soak prunes in the 
Armagnac mixture overnight. 


The next day, line a 19cm x 23cm dish 
with plastic wrap. Heat remaining V 2 cup 
(llOg) sugar and V 4 cup (60ml) water in a 
pan over medium-low heat until 119°C. 

Using an electric mixer, whisk yolks until 
thick and pale. Gradually add sugar syrup, 
whisking constantly until combined. Place 
chocolate in a heatproof bowl set over a 
pan of simmering water, stirring until 
melted and smooth. Cool slightly. 

In two batches, fold egg mixture into 
chocolate, then, in two batches, fold in 
cream. Fold in V 2 cup Armagnac syrup and 
half the prunes. Pour into dish and freeze 
for 15 minutes, then remove from freezer 
and add half the remaining prunes. Cover 
and freeze overnight. 

Using a warm knife, cut into bars. Serve 
with pear, remaining prunes and Armagnac. 
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VALLI'S KITCHEN DIARY. 


festive FLING 

Missing the hearty flavours and cosy ambience of the Northern 
Hemisphere Christmases of her UK childhood, Valli Little 
creates a festive winter feast with all the trimmings. 









VALLI'S KITCHEN DIARY. 



Vve all but given up trying to get my family to 
appreciate a traditional Christmas meal in the heat 
of the Australian summer, which is why these days 
I have taken to celebrating in July 
I like to kick things off with a heartwarming cocktail 
made from cranberries and gin just superb enjoyed 
by a roaring fire. And instead of a huge roast turkey, 
my stuffed and rolled version makes the perfect 
centrepiece and works so well with colourful sides. 

For dessert Hove to offer a choice, whether it’s a bread 
and butter pudding or an indulgent orange trifle, so 
that everyone will feel spoilt and special, which is what 
Christmas is all about at anytime of the year. 

@vallilittle 


Download our new enhanced 
App for Cook Mode 


CRANBERRY GIN 

MAKES 1 L 

Store in the fridge for up to 1 year. 

3 V 3 cups (500g) frozen cranberries, 
defrosted, plus extra to serve 
2 V 3 cups (515g) caster sugar 
Pared zest of 1 orange, plus extra 
pared zest to serve 
600ml gin 

Tonic water, to serve 

Combine cranberries, sugar, pared 
zest and gin in a 2L (8-cup) sterilised jar. 
Seal and set aside in a cool, dark place 
for 2-4 weeks, shaking every day to ensure 
sugar dissolves. Strain into sterilised 
bottles. To serve, top with tonic water, 
extra cranberries and pared zest. 

BONED & ROLLED TURKEY BREAST 

SERVES 6-8 

Juice of 1 orange 
1 cinnamon quill 
V 2 cup (125ml) maple syrup 
2kg boned turkey breast 
50g unsalted butter, melted 
1 tbs plain flour 
1 cup (250ml) white wine 
300ml chicken stock 


Watercress sprigs and mustard fruits 
(both optional), to serve 

STUFFING 

lOOg unsalted butter, chopped 
1 onion, finely chopped 
1 cup chopped flat-leaf parsley leaves 
10 sage leaves, finely chopped, 
plus extra fried leaves to serve 
2 V 2 cups (175g) fresh breadcrumbs 
2/3 cup (lOOg) craisins 
1 tbs plain flour 

Preheat the oven to 190°C. For stuffing, 
melt butter in a frypan over medium heat. 
Cook onion, stirring, for 2-3 minutes until 
softened. Combine with remaining stuffing 
ingredients. Season and set aside to cool. 

Place orange juice, cinnamon and maple 
in a small pan over medium heat. Bring to 
a simmer, then cook for 10 minutes or until 
reduced by half. Set aside. 

Using a rolling pin, flatten turkey 
between two sheets of baking paper until 
2cm thick. Season. Place stuffing along 
one edge. Roll turkey breast tightly to 
form a log shape. Tie in 5cm intervals with 
kitchen string. Brush turkey with butter 
and season. Place in a roasting pan and 
cover with foil. Roast, basting every 
15 minutes with maple mixture, for 1 hour. 


then remove foil and roast for a further 
20 minutes or until golden and cooked 
through. Remove turkey from pan and rest, 
loosely covered with foil, for 10 minutes. 

Return roasting pan over medium heat. 
Cook flour, stirring, for 1-2 minutes until 
golden. Stir through wine and stock, then 
cook for a further 3-4 minutes until jus is 
slightly thickened. Strain into a jug. 

Slice the turkey and serve with fried 
sage, watercress and mustard fruits, 
if using, and jus on the side. 

GREEN BEANS WITH 
POMEGRANATE 

SERVES 4-6 AS A SIDE 

350g thin green beans, trimmed, 
sliced lengthways 
2 tbs olive oil 

1 tbs pomegranate molasses 
1 tbs lemon juice 
1 tsp caster sugar 
V 3 cup pomegranate seeds 

Cook beans in a pan of boiling salted 
water for 1-2 minutes until tender. Drain. 

Whisk oil, molasses, lemon juice and 
sugar in a bowl, season. 

Drizzle dressing over beans and scatter 
with pomegranate seeds to serve. 


PORTRAIT PHOTOGRAPHY DAMIAN BENNETT 
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“Instead of a huge turkey, my stujfed and rolled version 


makes the perfect centrepiece 

and works so well with colourful sides. ’ 






\ 
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Green beans with 
pomegranate; 
marinated red 
cabbage slaw; the * 
best roast potatoes. 
OPPOSITE: chicken 
& pork terrine 


Opener: 'Oriental flocked garden' wallpaper, Wall Candy Wallpaper, and red marble coffee table with white veins, and vintage cameo backed 
LVXI armchairs in worn caramel leather, both The Country Trader. Bread & butter pudding: crystal table candelabra, Le Forge. Turkey: 
'Afghan Khal' red rug, Cadry's. Terrine: crab apple branch decoration. The Country Trader. For stockist details, see Directory, p 153. 


MARINATED RED CABBAGE SLAW 

SERVES 4-6 AS A SIDE 

Vz small red cabbage, thinly sliced 
1 red onion, thinly sliced 
Vz cup (75g) craisins 

1 tbs caster sugar 

V 4 cup (60ml) balsamic vinegar 
V 4 cup (60ml) extra virgin olive oil 
Vs cup (35g) walnuts, toasted, chopped 
V 4 cup chopped flat-leaf parsley leaves 

Combine cabbage, onion, craisins, sugar, 
vinegar and oil in a bowl. Cover and chill 
for 3 hours to marinate. 

When ready to serve, add walnuts and 
parsley. Season and toss to combine. 

THE BEST ROAST POTATOES 

SERVES 4-6 AS A SIDE 

1kg King Edward or pontiac potatoes, 
peeled, chopped into 3cm pieces 

2 tbs duck fat 

2 tbs chopped flat-leaf parsley leaves 

Preheat oven to 190°C. Place potatoes in 
a saucepan of cold salted water and bring 
to the boil over high heat. Reduce heat to 
medium and cook for 5 minutes or until 
parboiled. Drain, then return to the pan 
and shake well over medium heat to dry 
out and rough up the edges (this will help 
them crisp up when roasting). 

Place duck fat in a roasting pan, then 
place in oven for 3-4 minutes until melted 
and hot. Remove from the oven, carefully 
add potato to duck fat and gently toss to 
coat. Season and roast, turning once, 
for 35-40 minutes until golden and crisp. 
Toss with chopped parsley to serve. 

CHICKEN & PORK TERRINE 

SERVES 8-10 

Store terrine in the fridge for up to 5 days. 
Begin this recipe 2 days ahead. 

10 thin slices prosciutto 
1.2kg pork belly, skin removed, minced 
(ask your butcher to do this) 

3 garlic cloves, crushed 
1 egg, lightly beaten 

1 tsp five spice powder 



V 4 cup (60ml) brandy 
Vz cup (75g) pistachios 
180g chicken breast, cut into long strips 
Toasted baguette slices, cornichons 
and micro herbs, to serve 

Preheat oven to 190°C. Line a 1L (4-cup) 
loaf pan with 8 slices prosciutto, leaving 
some overhanging and reserving 2 slices 
for the top. In a bowl, combine pork, garlic, 
egg, five spice, brandy and pistachios. 

Spread half the pork mixture along 
the bottom of the pan, lay chicken pieces 
on top, then spread over remaining pork 
mixture. Fold over the overlapping pieces 
of prosciutto and lay the 2 reserved slices 
on top. Cover with foil and place loaf pan 
into a roasting pan. Pour in enough boiling 
water to come halfway up the sides. Bake 
for 20 minutes, then reduce oven to 130°C 
and bake for a further 1 Vz hours. Remove 
from oven and allow to cool slightly. Place 
terrine on a tray and top with a piece of 
cardboard cut to fit. Weigh down with 
cans, then chill overnight. 


The next day, unmould terrine and 
enclose tightly in plastic wrap. Chill for 
a further 24 hours. 

Slice terrine and serve with baguette, 
cornichons and garnish with micro herbs. 

SPICED PARSNIP SOUP 

SERVES 4-6 

Vz tsp each cumin, coriander 
and cardamom seeds 
2 tbs olive oil 
40g unsalted butter 
1 onion, chopped 

1 garlic clove, chopped 
3cm piece ginger, grated 
Vz tsp ground turmeric 
Vz tsp garam masala 

2 Granny Smith apples 
500g parsnips, peeled, 

chopped 

3 cups (750ml) chicken stock 
1 tbs caster sugar 

Creme fraiche and chopped flat-leaf 
parsley leaves, to serve 
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Toast cumin, coriander and cardamom in a 
dry frypan over medium heat for 1 minute 
or until fragrant. Transfer to a mortar and 
pestle and grind to a powder. Set aside. 

Heat 1 tbs oil and 20g butter in a pan 
over medium-low heat. Cook onion with 
V 4 tsp salt for 4-5 minutes until softened. 
Add garlic, ginger, turmeric, garam 
marsala and ground spices, and cook for 
1 minute or until fragrant. Peel, core and 
roughly chop one apple and add to pan 
with parsnip, stock and V 2 cup (125ml) 
water. Bring to a simmer, then reduce heat 
to low. Cook, covered, for 40-45 minutes 
until parsnips are very tender. Remove 
from heat, cool slightly, then transfer to a 
blender and whiz until smooth. Return to 
pan. Remove from heat and keep warm. 

Slice remaining apple into thin rounds. 
Heat remaining 1 tbs oil and 20g butter in 
a frypan over medium heat. Add sugar and 
stir until dissolved. Add apple and cook 
for 1 minute each side or until golden. 

Divide soup among bowls and garnish 
with apple, creme fraiche and parsley. 

MARSALA PANETTONE 
BREAD & BUTTER PUDDING 

SERVES 6-8 


2/3 cup (110g) sultanas 

100ml sweet Marsala 

300ml each milk and thickened cream 

2 pared strips orange zest 

1 vanilla bean, split, seeds scraped 

3 eggs, plus 1 extra egg yolk 



150g caster sugar 
50g softened unsalted butter 
300g panettone or brioche loaf, sliced 
Icing sugar and raspberries, to serve 

Preheat oven to 180°C. Place the sultanas 
in a small bowl and cover with Marsala, 
set aside for 30 minutes to soak. 

Meanwhile, heat milk, cream, orange 
zest, vanilla pod and seeds in a small pan 
over medium heat. Whisk eggs, egg yolk 
and sugar together until combined. As 
soon as cream bubbles, pour into egg 
mixture, whisking constantly. Set aside. 

Butter panettone slices and layer into 
a 2L (8-cup) baking dish. Strain cream 
mixture, discarding solids, then pour 
over panettone. Set aside for 30 minutes 
to infuse. Place baking dish into a larger 
baking dish and pour in enough boiling 
water to come halfway up the sides. Bake 
for 45 minutes or until custard is set and 
top is golden. Rest for 15 minutes. Serve 
dusted with icing sugar and raspberries. 

ORANGE TRIFLE 

SERVES 4 

200ml orange juice 
100ml Bristol cream sherry 
or sweet sherry 
150g caster sugar 
6 oranges 

200g store-bought sponge cake 
200ml thickened cream, 
whipped to soft peaks 

ORANGE JELLY 

2 titanium-strength gelatine leaves 

1 cup (250ml) orange juice 
V 4 cup (55g) caster sugar 

CUSTARD 

2 cups (500ml) thickened cream 

1 vanilla bean, split, seeds scraped 
8 egg yolks 
125g caster sugar 
100ml Bristol cream sherry 
or sweet sherry 

ALMOND BRITTLE 
1 cup (lOOg) flaked almonds 
V 2 cup (llOg) caster sugar 


To make syrup, combine orange juice, 
sherry and 50g sugar in a pan over low 
heat, stirring until sugar dissolves. Cool. 

For the almond brittle, line a baking 
tray with baking paper, then spread 
almonds over the centre. Combine sugar 
and V 4 cup (60ml) cold water in a pan over 
low heat, stirring until sugar dissolves. 
Increase heat to medium, cook, swirling 
pan, for 6-8 minutes until a golden 
caramel forms. Remove from heat and 
immediately pour over almonds. Set aside 
to cool completely. Break into shards. 

For the custard, place cream, vanilla 
pod and seeds into a pan over medium 
heat. Whisk egg yolks and sugar together 
until combined. As soon as cream mixture 
starts to bubble, pour it into egg yolk 
mixture, whisking constantly. Return to 
pan and place over low heat. Stir with 
a spoon for 4-5 minutes until thickened 
and smooth. Remove from heat, stir in 
sherry and set aside to cool. Once cool, 
cover surface with plastic wrap and chill. 

For the jelly, soak gelatine in cold water 
for 5 minutes to soften. Heat juice and 
sugar in a small pan over medium heat 
until warmed. Squeeze excess water from 
gelatine and add to orange juice, stirring 
until melted and combined. Set aside. 

Peel and segment 4 oranges, set aside. 
Cut sponge into 2cm pieces and divide 
evenly among four 1-cup (250ml) serving 
glasses. Drizzle with syrup, top with 
orange segments, then cover with jelly. 
Cover with plastic wrap and chill for 1 hour 
or until jelly is set. Once set, pour over 
custard, cover and chill for a further 1 hour. 

Finely pare zest of remaining 2 oranges 
and set aside. Remove any remaining 
white pith from oranges, then segment 
and set aside. Combine remaining lOOg 
sugar and 1 V 2 cups (375ml) water in a 
pan over medium heat, stirring until sugar 
dissolves. Add the zest, and cook for 
10 minutes or until tender, remove with 
a slotted spoon and set aside. Return 
syrup to medium heat and cook for a 
further 10 minutes or until reduced by 
half. Pour over orange segments. 

Dollop spoonfuls of cream onto each 
trifle, garnish with orange slices, syrup, 
candied zest and almond brittle. ^ 
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Orange trifle. 
OPPOSITE: spiced 
parsnip soup. 
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Pop the Champagne and polish the cake forks, because we've gone all out 
with these creamy, dreamy party cakes to celebrate 1 50 issues of delicious. 



a, 




RECIPES ABIGAIL DONNELLY PHOTOGRAPHY CHRISTOPH HEIERLI 



WICKED. 





Brown sugar meringues 
with white chocolate 
mousse and coffee syrup. 
OPPOSITE: coconut chiffon 
cake with meringue icing 
(recipes p 78). 





% 
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COCONUT CHIFFON CAKE 
WITH MERINGUE ICING 
(DAIRY FREE - COVER RECIPE) 

SERVES 8 

2 cups (300g) plain flour, sifted 
300g caster sugar 

3 tsp baking powder 

V 2 cup (125ml) sunflower oil 

3 tsp coconut essence 

1 cup (250ml) orange juice 
5 eggs, separated, plus 3 extra eggwhites 

1 tsp cream of tartar 

Toasted coconut shavings, to decorate 

COCONUT ICING 

4 eggwhites 
300g caster sugar 

1 V 2 tbs glucose syrup 

2 tsp coconut essence 

Preheat the oven to 160°C. Grease and line 
the base, but not the sides, of two 20cm 
springform cake pans with baking paper 
(do not grease the sides of pans). 

Combine flour, sugar, baking powder 
and 1 tsp salt. Make a well in the centre and 
add oil, coconut essence, orange juice and 
egg yolks, and whisk until smooth. Using 
an electric mixer, whisk eggwhites and 
cream of tartar until stiff peaks form. Stir 
one-quarter eggwhite mixture through 
flour mixture to loosen, then fold through 
remaining eggwhite. Divide mixture evenly 
between pans and bake for 45 minutes 
or until a skewer inserted into the centre 
comes out clean. Cool completely in pans. 
Run a sharp knife around inside edge of 
pans to release cake from sides. Invert 
onto a wire rack. 

For the icing, combine all ingredients, 
except coconut essence, with V 3 cup 
(80ml) water in a heatproof bowl set over 
a saucepan of simmering water. Beat with 
electric beaters for 7 minutes or until thick, 
glossy and doubled in volume. Transfer to 
an electric mixer and whisk on high speed 
for 5 minutes or until cooled. Add coconut 
essence, and whisk to combine. 

Place one cake on a cake stand. Top with 
a little icing, then top with remaining cake 
and spread with remaining icing. Sprinkle 
over toasted coconut to serve. 


BROWN SUGAR MERINGUES 
WITH WHITE CHOCOLATE 
MOUSSE AND COFFEE SYRUP 

SERVES 10 

Olive oil spray, to grease 
8 eggwhites 
400g brown sugar 

WHITE CHOCOLATE MOUSSE 
IV 4 cups (310ml) pure (thin) cream, 
at room temperature 
200g white chocolate, melted, 
cooled to room temperature 

COFFEE SYRUP 
200g caster sugar 
300ml espresso coffee 

Preheat oven to 120°C. Line two baking 
trays with baking paper and lightly grease. 

Using an electric mixer fitted with a whisk 
attachment, whisk eggwhites and a pinch 
of salt to soft peaks. Add the brown sugar, 

1 tablespoon at a time, whisking until thick 
and glossy. Place 5 dollops of meringue 
onto each tray. Bake, swapping trays 
halfway through cooking so meringues 
cook evenly, for 1 hour 45 minutes. Turn off 
oven and leave meringue in oven with door 
ajar for 2 hours or until cooled completely. 

For the mousse, whisk cream in an 
electric mixer until soft peaks form. Fold 
V 3 cup cream into melted white chocolate 
to loosen slightly, then fold in remaining 
cream. Cover and chill for at least 1 hour. 

For the syrup, combine all ingredients 
in a saucepan over medium-low heat, 
stirring until sugar dissolves. Simmer for 
10 minutes or until thickened and syrupy. 

To assemble, layer the meringues and 
the mousse, then drizzle over coffee syrup. 

CHOCOLATE & HAZELNUT CAKE 
WITH PEANUT BUTTER ICING 
(GLUTEN-FREE) 

SERVES 10 

120g unsalted butter, chopped 
130g dark chocolate, chopped 
160g caster sugar 
6 eggs, separated 
1 tsp vanilla extract 


Vs cup (35g) cocoa powder, sifted 
2 cups (200g) hazelnut meal 
2 macaron halves (optional) 

PEANUT BUTTER ICING 
2/4 cup (210g) smooth peanut butter 
V 2 cup (75g) pure icing sugar, sifted 
V 4 cup (60ml) pure (thin) cream 

Preheat oven to 180°C. Grease and line 
the base and sides of two round 15cm x 
7cm-deep cake pans with baking paper. 

Melt butter and chocolate in a heatproof 
bowl set over a pan of simmering water 
(don't let bowl touch water), stirring until 
smooth. Cool. Using an electric mixer, beat 
caster sugar, egg yolks and vanilla until 
thick and pale. Fold chocolate mixture into 
egg mixture. Fold in cocoa and hazelnut 
meal. In a separate bowl, whisk eggwhites 
until stiff peaks form. Fold one-quarter 
eggwhite into chocolate mixture, then 
fold in remainder. Divide mixture evenly 
between pans, then bake for 40 minutes 
or until a skewer inserted comes out clean. 
Cool slightly, then turn out onto a wire rack 
to cool completely. 

For the icing, beat peanut butter and 
icing sugar using an electric mixer until 
combined. Add cream and beat until 
smooth. Chill for 10 minutes, then spoon 
into a piping bag fitted with a star nozzle. 
Pipe a little icing onto one macaron half, if 
using, and sandwich with remaining half. 

Place one cake on a plate and pipe over 
one-third icing. Top with remaining cake, 
and pipe over remaining icing. Top with 
macaron, if using, to serve. 

KUMARA, ORANGE & DARK 
CHOCOLATE BUNDT CAKE 

SERVES 8 

400g softened unsalted butter 

200g molasses sugar (from supermarkets) 

6 eggs 

400g kumara, peeled, steamed, pureed 

200g dark chocolate, melted 

Finely grated zest of 4 oranges 

llOg wholemeal flour 

140g cake flour 

1 tbs baking powder 

White chocolate shavings, to serve 
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^‘^This gluten - free hazelnut chocolate cake is taken next leoel 

with luscious pc ttTlUt buttCT* ICITI^, 



Chocolate & hazelnut cake 
with peanut butter icing 
(gluten-free) 


WICKED. 



Kumara, orange & dark 
chocolate bundt cake. 
OPPOSITE: spiced pineapple 
cake with cream cheese icing 
and roasted white chocolate. 






“Spiced pineapple eake pairs beautifully with the 

toasty, ear amel flavours of VOdSt^d wJlltC choColdtC* 
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MILK CHOCOLATE GANACHE 
200g milk chocolate, chopped 
V 2 cup (125ml) milk 

Preheat the oven to 180°C. Grease 
a 24cm x 11cm bundt pan. 

Using an electric mixer, beat butter and 
sugar until thick and pale. Add eggs, 1 at 
a time, beating well after each addition, 
then add kumara, chocolate and orange 
zest. Sift together wholemeal and cake 
flours, and baking powder. Fold flour into 
the egg mixture. Pour into pan and bake 
for 1 hour or until a skewer inserted into the 
centre comes out clean. Cool completely 
in pan, then invert onto a wire rack. 

For the ganache, place the chocolate 
in a heatproof bowl. Bring the milk to a 
simmer over medium heat, then pour over 
chocolate, stirring until smooth and melted. 
Cool slightly, then drizzle over cake. 

Scatter with chocolate shavings to serve. 

SPICED PINEAPPLE CAKE WITH 
ROASTED WHITE CHOCOLATE 

SERVES 10 

525g cake flour, sifted 

1 tsp bicarbonate of soda 

2 tsp ground cinnamon 

V 2 tsp each ground nutmeg and ginger 
150g brown sugar 
360g caster sugar 

3 eggs, lightly beaten 
1 V 2 tsp vanilla extract 

1 cup (250ml) canola oil 
V 2 cup (70g) pecans 

V 2 pineapple, flesh chopped (to give 1 cup) 

3 bananas, mashed 

200g white chocolate, chopped 

CREAM CHEESE ICING 

80g softened unsalted butter 

200g pure icing sugar, sifted 

500g softened cream cheese, chopped 

1 tbs vanilla bean paste 

Preheat oven to 180°C. Grease and line 
the base and sides of two round 15cm x 
7cm-deep cake pans with baking paper. 

Combine flour, bicarb soda, spices, 
brown sugar and 250g caster sugar in a 
bowl with 1 tsp salt. In a separate bowl. 


whisk eggs, vanilla and oil until combined. 
Fold into flour mixture, then fold in pecan, 
pineapple and banana. Pour into pans, 
then bake for 1 hour 30 minutes or until a 
skewer inserted into the centre comes out 
clean (cover pans loosely with foil for the 
final 30 minutes if browning too quickly). 
Cool in pans, then turn out onto a wire rack. 

To make praline dust, line a baking tray 
with baking paper. Melt remaining V 2 cup 
(llOg) caster sugar in a pan over high heat, 
swirling pan, for 5 minutes or until a golden 
caramel forms. Pour onto tray and set aside 
to cool. Break into shards, then whiz in a 
food processor to a fine powder. 

For the icing, beat butter and icing sugar 
in an electric mixer until pale. Add cream 
cheese and vanilla. Beat until thick and pale. 

To make the roasted white chocolate, 
preheat oven to 130°C and place chocolate 
in a baking dish. Roast, stirring every 
5 minutes, for 45 minutes or until golden. 

Slice each cake in half horizontally. Place 
one cake layer on a plate and spread with 
Vs cup icing. Repeat 2 more times, then 
top with remaining cake layer. Spread 
remaining icing around cake, then drag 
icing in an upwards motion to create 
ridges. Return roasted chocolate to oven 
for 5 minutes to warm. Pour over cake and 
sprinkle with praline dust to serve. 

STOUT CHOCOLATE CAKE 
WITH BUTTERSCOTCH SAUCE 

SERVES 12 

Note: you will be baking 5 cakes in 
3 batches, cleaning, greasing and relining 
cake pans in between each batch. 

450g softened unsalted butter, chopped 
700g brown sugar 
8 eggs 

3 cups (750ml) stout 
2 cups (200g) cocoa powder 
450g cake flour 
1 V 2 tsp baking powder 
1 tbs bicarbonate of soda 
lOOg caramel or milk chocolate 

BUTTERSCOTCH SAUCE 
200g caster sugar 
lOOg unsalted butter, chopped 
Vs cup (80ml) pure (thin) cream 


DARK CHOCOLATE BUTTERCREAM 
250g softened unsalted butter, chopped 
5 cups (750g) pure icing sugar, sifted 
100ml milk 

lOOg dark chocolate, melted, cooled 

Preheat oven to 180°C. Grease and line 
the bases only of two 20cm springform 
cake pans with baking paper. 

Using an electric mixer, beat butter 
and sugar until thick and pale. Add eggs, 

1 at a time, beating well after addition. In a 
separate bowl, whisk stout and cocoa until 
combined. Sift flour, baking powder and 
bicarb soda together. Beat one-quarter 
flour mixture into butter, then one-quarter 
stout mixture. Repeat, alternating between 
the flour and stout mixtures, beating 
constantly until combined. Weigh batter 
and divide by 5 (this is the amount of batter 
per cake pan - approximately 580g per 
pan). Pour one portion batter into each 
pan, reserving remaining batter. Bake for 
30 minutes or until a skewer inserted into 
the centre comes out clean. Cool for 
10 minutes in pans, then turn out onto a 
wire rack to cool completely. Clean pans, 
then grease and line the base. Fill each pan 
with approximately 580g batter and repeat 
baking process. Repeat process with one 
cake pan and remaining batter. 

For the butterscotch sauce, cook sugar 
in a pan over medium heat, swirling pan, 
until caramelised. Add butter to the pan 
and swirl. Remove from heat and add 
cream, swirling pan until smooth. Cool. 

To make caramel chocolate shards, melt 
chocolate in a heatproof bowl set over 
a pan of simmering water (don't let bowl 
touch water). Pour melted chocolate onto 
a baking paper-lined baking tray, smooth 
out, then roll up baking paper and tie with 
kitchen string. Chill for 15 minutes, then 
unroll paper, breaking shards of chocolate. 

For the buttercream, beat butter using 
electric beaters until pale. Gradually add 
icing sugar, beating constantly, then beat in 
milk. Add chocolate and beat until smooth. 

To assemble cake, spread one-quarter 
icing over one cake. Repeat layering three 
more times, finishing with a final layer of 
cake. Pour over butterscotch sauce and top 
with caramel chocolate shards to serve. ^ 
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Stout chocolate cake 
with butterscotch sauce 


''Bring the wow-factor with this sJzOW “ StOppiTZ^ fi ee- tiered 

stout chocolate cake with dripping with butterscotch!^ 



Download our new enhanced App for Cook Mode 
and for bonus content: exclusive celebration cake recipes 




THE BEST OF DELICIOUS 


Domestic goddess 
chocolate mousse 
(recipe p 87) 






Looking through our past 150 issues is like flicking through 
a treasured photo album - fresh-faced family members and 
good-time recipes. Valli Little revisits some of her (and your) 
favourites, including Bill's hotcakes from our launch issue. 


PHOTOGRAPHY JEREMY SIMONS & BEN DEARNLEY STYLING DAVID MORGAN & JUSTINE POOLE 


delicious. 85 





THE BEST OF DELICIOUS. 



ITALIAN-STYLE SAUSAGE ROLLS 
WITH MASCARPONE MASH 

SERVES 4 

I've updated Jamie Oliver's classic bangers 
and mash to a spicy Italian-style pastry 
served with creamy mascarpone mash. 

1 tbs fennel seeds, plus extra to sprinkle 
1 tbs olive oil 

1 each onion and carrot, finely chopped 
3 garlic cloves, 2 finely chopped, 

1 whole, peeled 

Vs cup (80ml) beef or chicken stock 

2 tbs chopped flat-leaf parsley leaves 
20g fresh breadcrumbs 

700g Italian-style pork sausages, 
casings removed 
2 tbs sundried tomato pesto 


2 X 375g packets Careme All Butter 

Puff Pastry 
1 egg, lightly beaten 
600g pontiac potatoes, peeled, chopped 
100g mascarpone 
60g unsalted butter, chopped 
IV 4 cup (100g) grated parmesan 
Caramelised onions, to serve 

Preheat oven to 180°C. Using a mortar 
and pestle, pound fennel seeds until 
coarsely ground. 

Heat oil in a pan over medium heat. Add 
onion and ground fennel seeds, and cook 
for 2-3 minutes until softened. Add carrot 
and chopped garlic, then pour in stock. 
Bring to a simmer, and cook for 5 minutes 
or until evaporated. Remove from heat and 


stir though parsley, breadcrumbs, sausage 
meat and pesto. Season. Cool completely. 

Place pastry on a work surface and cut 
each widthways into 2 equal pieces. Divide 
one-quarter sausage mixture along the 
long edge of each piece. Fold pastry over 
filling, brush edge with a little egg and 
overlap slightly to seal, trim excess. Repeat 
with the remaining pastry and sausage 
mixture to make 4 long rolls. Cut each into 
6 rolls to make 24 sausage rolls. Place on a 
baking paper-lined baking tray. Brush with 
egg and scatter with fennel seeds. Bake 
for 25 minutes or until crisp and golden. 

Meanwhile, place potato and whole 
garlic clove in a saucepan of cold salted 
water and bring to the boil over high heat. 
Reduce heat to medium, and simmer 


A "r 

©■at 


Italian-style sausage rolls 
with mascarpone mash 
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for .12 minutes or until tender. Drain, then 
mash. Beat through mascarpone, butter 
and parmesfan untif creamy. Season. 

‘ S’erv^iitimediately vJfi:h sausage rolls 
and caramelised on>ion. ^ 

d6mestic goddess 

CHOCOLATE MOUSSE 

SERVES 4 • 

Nigella Lawson is the queen of 
chocolate mousse. -This decadent 
dessert is my ode to her. 

0 

200g each milk chocolate and dark 
chocolate, chopped 
4 eggs, separated ^ 

300ml thickened cream, plus 
extra to serve 
Vs cup (75g) caster sugar 
Salted caramel sauce, crushed 

store-bought meringue and shaved 
chocolate, to serve 

Place milk and dark chocolates in separate 
bowls set over pans of simmering water 
(don't let bowls touch water), stirring until 
melted. Cool slightly, then whisk two egg 
^Iks into^each bowl. Set aside to cool. 

Beat cream to soft peaks with electric 
beaters. In a separate bowl, beat 
eggwhites to soft peaks. Gradually add 
the sugar, beating until stiff peaks form. 
Fold the cream in equal portions into 
chocolate mixtures, when smooth fold 
in eggwhites. Divide between two 
containers. Cover and chill for 4 hours. 

Using a tablespoon dipped in warm 
water, place spoonfuls of dark and milk 
chocolate mousse onto serving plates. 
Drizzle with salted caramel sauce, top with 
crushed meringue, honeycomb and shaved 
chocolate to serve. 

ZUCCHINI SLICE 2015 

SERVES 4 

The zucchini slice that first appeared in 
delicious, in 2003 has topped our reader 
surveys since then. This is my 2015 version. 

4 (about 500g) zucchinis ^ 

1 carrot ’ ' ' T 

2 tbs olive oil 

1 onion, finely chopped 






2 garlic cloves, crushed 
Finely grated zest of 1 lemon 
Vz tsp dried chilli flakes 
6 eggs 

V 4 cup (35g) self-raising flour 
2 tbs chopped coriander leaves 

1 cup (120g) grated cheddar 

2 tbs pine nuts, toasted 

1 thin seeded baguette, quartered, 
sliced lengthways 
V 2 cup mint leaves 
V 2 cup mixed salad leaves 
Sweet chilli sauce, whole egg mayonnaise 
and sliced long red chilli, to serve 

Preheat oven to 180°C. Grease and line - ' 
a 22cm square cake pan with baking paper. 

Using a mandoline, thinly slice zucchini 
and carrot lengthways into strips. Combine 





in a bowl with 2 tsp salt,and set aside for 
5 minutes to soften. Rinse, then squeeze to 
remove excess liquid. Set aside. 

Heat oil in a frypan over medium-low 
heat. Cook onion, stirring, for 2-3 minutes 
until softened. Add garlic, lemon zest and 
chilli, and cook for 1 minute or until 
fragrant. Remove from heat. Cool slightly. 

In a large bowl, whisk eggs and flour. 
Season, and add carrot and zucchini strips, 
coriander, cheese and onion mixture, and 
stir to combine. Pour into prepared pan 
and scatter over pine nuts. Bake for 
35 minutes or until set and golden. Cool 
slightly in pan, then cut into thin strips. 

Fill each baguette with mint and salad 
leaves, top with zucchini slice, drizzle with 
sweet chilli sauce and mayonnaise and 
garnish with red chilli to serve. 
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E LECHE 
BREAD 

SERVES 8 

Our banana bread has always been a chart 
topper. I've updated this staple with dulce 
de leche and a drizzle of coffee icing. 


. K 


IV 4 cup (300g) sour cream 
100ml thickened cream 

1 tsp bicarbonate of soda 
125g unsalted butter, melted, cooled 
250g caster sugar 

2 eggs, lightly beaten 
1 tsp ground cinnamon 

' 2 cups (300g) plain flour, sifted 

1 tsp baking powder 
50g dark chocolate chips 

2 large ripe bananas, mashed 




■■ (cover loosely with foil if browning too 
quickly). Cool for 10 minutes, then turn 
out onto a wire rack to cool completely. 

Combine icing sugar and espresso until 
a soft icing forms. Drizzle over banana 
' bread and top with remaining walnuts. 


CRAB & MOZZARELLA PIZZA 

SERVES 4 

'Curtis wowed us in 2003 with his 
avant-garde mozzarella filled with crab 
and avocado. I've reworked these flavours 
into a Californian-style pizza - as this is the 
place that Curtis now calls home. 


500g fresh pizza dough 
or 2 woodfired pizza bases 
V 2 cup (130g) basil pesto 
250g cooked spanner crab meat 
2 X 250g mozzarella balls, drained, torn 
4 preserved lemon quarters, white pith 
and flesh removed, zest thinly sliced 
60g basil leaves 
Juice of V 2 lemon 
Vs cup (80ml) extra virgin olive oil 


1 cup (100g) walnuts, toasted, chopped 
Vs cup (llOg) dulce de leche (South 

American milk caramel) 

125g pure icing sugar, sifted 
IV 2 tbs espresso, cooled 

Preheat oven to 180°C. Grease and line 
a 28 X 12cm loaf pan with baking paper. 

Combine sour cream, th-ickened cream 
and bicarb in a large bowl. Set aside for 
10 minutes or until bubbles appear on the 
surface. Add butter, sugar and eggs, and 
stir to combine. Stir through cinnamon, 
flour and baking powder, then add choc 
chips, bananas and half the walnuts. Swirl 
through dulce de leche. Spread into pan 
and bake for 1 hour or until a skewer' 
inserted into the centre comes out clean 


Place 2 large baking trays in the oven 
and preheat the oven to 220°C. 

Divide pizza dough in two, roll into 
two 30cm bases. Place each base on a 
piece of baking paper and prick all over 
with a fork. Transfer to preheated trays and 
bake for 5 minutes or until crisp. Remove 
from oven and spread over pesto. Scatter 
with crab and mozzarella, return to oven 
and bake for a further 5 minutes or until 
base is crisp and cheese is melted. 

Scatter with preserved lemon and torn 
basil leaves, squeeze over lemon juice and 
drizzle with extra virgin olive oil to serve. 

'QUINCEMISU' 

SERVES 8 

/ knew when I first wrote the recipe for 
mangomisu in December 2009 that it 
■ was a winner. It must have appeared at 
thousands of Christmas lunches that year 
Judging by the emails we received. 

4 quinces, peeled, cored, quartered 
IV 2 cups (330g) caster sugar 
Juice of 2 oranges, plus pared zest 
of 1 orange 







Dulce de leche 
banana bread 


THE BEST OF DELICIOUS 
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'Quincemisu^ 











^ V , V 

■ .1 cinnamon’-quill ■ 

2 vanilla beans, split, seeds scraped 
2 cups (500g) mas'carpone 
600m I 'thickened crearm ^ 

2eggYolks 

Vs cup (50g) pure icing sugar, sifted 
^V2'cup (125ml) Pedro Xime’nez or sherry 
200 g sponge fingers, (savoiardi) ^ 

Place quinces in a large pan with enough 
cold water to c'ovec Add the caster sugar, 
zest, cinnamon and 1 vanilla pod and 
seeds. Place over medium heat and bring 
to a simmer. Cover surface with baking 
paper, reduce heat to low and cook for 

3 V 2 hours or until quinces are bright red, 

^ • 

and tender. Remove from heat and allow 
quinces to cool in liquid. . * 

Grease and line a 24cjti springform cake 
pan with plastic wrap. Using an electric 
mixer, beat mascarpone, cream, egg yolks, 
icing sugar and seeds from renriaining 
vanilla pod until thickened. Set aside. 
Combine orange juice and sherry in a 
bowl. Dip sponge fingers, one at a time, 
into liquid, then layer into pan until base 
is covered. Spread over one-third 
^ascarpgne mixture. Slice 12 quince 
quarters and lay over mascarpone, then 
spread another one-third mascarpone 
mixture over quinces. Repeat again with 
sponge fingers. Cover loosely with plastic 
wrap and chill for 4 hours to set. 

To serve, remogae from pan and ice with 
remaining mascarpone. Slice remaining 
quinces, then place on top of cake. Drizzle 
with poaching liquid to serve. 

RICOTTA HOTCAKES 



Ri cotta 
hotcakes 


hotcakes 


‘Bill Granger’s ricotta 
first cooer, stacked and drizzled with 


were our 

chocolate. 


SERVES 4 

Bill Granger's ricotta hotcakes were our first 
cover, stacked and drizzled with chocolate 
sauce. This updated version is a savoury 
hotcake with maple bacon and rocket. 

8 streaky bacon rashers 
2 tbs maple syrup 

250g vine-ripened cherry tomatoes 

1 cup (240g) ricotta V 

V 4 cup (40g) grated parmesan 

V 2 cup (125ml) milk ' ’ - 

2 eggs, separated 

85g self-raising flour : • 


50g unsalted butter 
80g rocket leaves ^ ^ 

2 tbs each balsamic vinegar and olive oil 

Preheat the oven to 180°C. Lay bacon on a 
large baking paper-lined baking tray, and 
bake for 5 minutes. Remove from oven, and 
brush with maple syrup. Return to the oven 
for a further 5 minutes or until crisp and 
glossy. Place tomato on a separate baking 
paper-lined baking tray and cook for ' \ 
10 minutes or' until just starting to collapse. 

Meanwhile, combine the cheeses, milk 
. and egg yolks in a bowl. Sift over flour and 


V 2 tsp salt, and stir to combine. In a 
separate bowl, whisk the eggwhites to 
soft peaks. Fold one third into batter 
to loosen, then fold through remainder. 

Heat 25g butter in a frypan over medium 
heat. Working in batches, add V 4 cup 
batter to pan, and cook for 1-2 minutes 
each side until golden and cooked 
through. Remove from the pan and keep 
warm while cooking remaining hotcakes. 

Toss the rocket with vinegar and oil, and ' 
season. Divide the hotcakes among plates, 
and serve with tomatoes, bacon and rocket 
on the side. ^ 
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MATT WILKINSON 


Pumpkin b'stilla with 
beetroot & yoghurt sauce 
(recipe p 98). OPPOSITE: 
eggplant & red bean mapo 
tofu (recipe p 97). 





GINGER SPICE 

Following the spice trail from China to India, Morocco and all the way to the take-away 
restaurants of South Yorkshire, UK, where he grew up, Melbourne chef Matt Wilkinson 
warms up the cooler months with these flavour-packed vegetarian dishes. 

RECIPES MATT WILKINSON PHOTOGRAPHY BEN DEARNLEY STYLING VIVIEN WALSH 



MATT WILKINSON. 



''Growing up and Iwing in the UK 
until the age of twenty^ it was hard 
to think of Britain s food scene as 
exotic - it certainly didn’t feel like 
that when I was a young pup - but 
with time and research of the British 
Empire, I realised my love for spice 
started right in my home town, ” 


THE UK IS HOME TO SO MANY DIFFERENT, AMAZING SPICES, cooked slowly in the Indian restaurants 
that shower the food scene, and that's where I first tried them growing up. Curries, or 'Ruby Murrays' as 
they are nicknamed, are flavours far away from that of the Yorkshire pudding and roast beef that my nan 
and mum made, or that are on every pub menu. The spices I love now pay homage to those I had as a young 
boy: cumin, coriander, cinnamon, chilli, ginger and let's not forget turmeric. One of my favourite memories 
is of eating stir-fried beef and ginger from the Chinese take-away restaurant next door to the pub I grew 
up in, where if you wanted rice you had to wait 20 minutes while they cooked it to order as most people 
had chips with their Chinese, or come to think of it, with their Ruby Murray, too. 

It wasn't until I hit Australia that I really started to understand the vast potential spices offer through 
their links to many amazing cultures. These recipes showcase slow and spicy food, providing some amazing 
aromas that will fill your house and give a little comfort during these cooler days. A braise of cauliflower, 
potatoes and spinach stems from my love of Indian food, while the warm carrot dish is a play on a simple 
salad that shows how diverse carrot can be with other flavours. Aromatic eggplant and red bean mapo tofu 
pairs well with a brown rice, congee-style dish which is a must in my repertoire of late, and a dish of spiced 
pumpkin baked in crispy pastry channels the flavours of Morocco. Hopefully you can see in these five 
recipes my voyage with spices from a nipper to now, and can enjoy them at home as I do. 


©mrwilkinsons 


@Wilkinson_Matt 
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App for Cook Mode 






WARMING CAULIFLOWER, 

POTATO & SPINACH BRAISE 

SERVES 4 

This is an Indian-inspired dish combining 
classic a loo gobi (a dry dish with 
potato and cauliflower) and saag aloo 
(a leaf-based dish often made from 
spinach). It's simple to make and tastes 
great served with a side of yoghurt, 
pickles and Indian-style bread. 

1kg chat potatoes 

Vs head cauliflower, cut into florets 

V4 cup (60ml) sunflower oil 

1 onion, thinly sliced 

1 tbs grated ginger 

4 garlic cloves, finely chopped 

1 tsp brown mustard seeds 

1 tsp cumin seeds 

V2 tsp ground turmeric 

4 ripe tomatoes, 
roughly chopped 

200g baby spinach leaves 

Place the potato in a saucepan of cold 
salted water over high heat. Bring to the 
boil, then reduce heat to mediunn and 
cook for 10 nninutes or until tender. 

Drain, cool slightly, then halve. Set aside. 

Place the cauliflower in a bowl and 
scatter over 1 tsp salt flakes. Set aside 
for 10 minutes to soften. Rinse under 
cold water, drain and set aside. 

Heat the oil in a large saucepan over 
medium-low heat. Add onion, ginger and 
garlic, and cook, stirring, for 6 minutes 
or until softened, but not coloured. Add 
the spices and cook for 5 minutes or until 
flavours have infused. Increase heat to 
medium-high and add tomato. Cook, 
stirring, for 5 minutes or until tomatoes 
are softened. Add cauliflower, potato 
and 1 cup {250ml) water. Bring to the boil, 
then reduce heat to medium-low. Cover 
and cook for a further 15 minutes or until 
the potato and cauliflower are cooked 
through, adding the spinach for the final 

5 minutes of cooking time. Season. 

Divide among bowls to serve. 


GARLIC, GINGER & 

SESAME BROWN RICE 

SERVES 4 

If Tm honest, brown rice is the only variety 
Tm good at cooking without the help 
of a rice cooker. For this recipe I tend 
to overcook the brown rice to make a 
congee-style dish that is brilliant on its 
own or with most other things as a side. 

V 4 cup (60ml) sunflower oil 
4 garlic cloves, crushed 
10cm piece ginger, finely grated 
1 cup (200g) brown rice 
1 tsp sesame oil 

1 tbs white sesame seeds, toasted 
Fried Asian shallots, chilli oil, soy sauce 
and finely shredded spring onions, 
to serve 

Heat oil in a large saucepan over medium 
heat. Add the garlic and ginger, and cook, 
stirring, for 1-2 minutes until fragrant. 

Add the rice and stir to coat grains in the 
ginger mixture. Add 1.25L (5 cups) cold 
water, then increase heat to high and bring 
to the boil. Reduce heat to medium and 
simmer for 35 minutes or until liquid is 
reduced and rice is very tender. Season 
with salt, then stir through sesame oil. 

Divide rice among bowls. Scatter with 
sesame seeds and fried Asian shallots. 
Drizzle with chilli oil and soy sauce, and 
top with spring onions to serve. 

EGGPLANT & RED BEAN 
MAPO TOFU 

SERVES 4 

While head chef at Circa, The Prince in 
St Kilda Td often head to Lau's Family 
Kitchen, one of my favourite restaurants 
in Melbourne, to eat, among many things, 
their amazing mapo tofu, it rocks, trust me. 
Begin this recipe 1 day ahead. 

Vs cup (65g) dried adzuki beans, 
soaked overnight in water 
1 eggplant, chopped 
V2 tsp Szechuan peppercorns 


2 tbs sunflower oil 
6cm piece ginger, 
finely chopped 

2 garlic cloves, 
finely chopped 

1 large eschalot, 
finely chopped 

3 tsp black bean paste 

2 tsp chilli paste 

2 tbs Chinese rice wine 
(shaohsing) 

2 tsp black vinegar 
1 tsp cornflour 
200g silken tofu, cut into 
2cm pieces 

Steamed white rice, thinly sliced 
spring onions and coriander leaves, 
to serve 

Strain the adzuki beans and place in 
a saucepan with 1.5L (6 cups) cold water 
over high heat. Bring to the boil, then 
reduce heat to medium and cook 
for 40 minutes or until tender. Strain 
and set aside. 

Meanwhile, sprinkle eggplant with 
1 tsp salt and set aside for 5 minutes, 
then rinse under cold water and pat dry. 

Place a large saucepan or wok over 
high heat. Add Szechuan peppercorns 
and toast for 1 minute or until they start 
to pop. Remove from pan, transfer to 
a mortar and pestle, and roughly crush. 

Heat oil in pan, add eggplant and 
stir-fry for 6 minutes or until golden. Add 
the ginger, garlic, eschalot and crushed 
Szechuan peppercorns, and stir-fry for 
a further 2 minutes or until fragrant. Stir 
in aduzuki beans and pastes, then add 
the rice wine, black vinegar and 1 cup 
(250ml) water. Bring to the boil. Combine 
the cornflour with 1 tbs water and add 
to pan. Cook, stirring, for 2-3 minutes 
until slightly thickened. Add tofu and 
stir gently to warm through. Remove 
pan from heat. 

Divide rice among bowls, top with tofu 
and eggplant mixture and scatter with 
spring onions and coriander to serve. 
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MATT WILKINSON. 


^^Ilove CCLWOtsl The combination offijing and baking brings out the best 
flammofroot vegetables. Give your carrots a good sniff before 
buying - if they smell sweet and earthy, they re good to go.” 


WARM SALAD OF CARROTS, 
CORIANDER AND CHILLI SALT 

SERVES 4 

/ love carrots! The combination of frying 
and baking brings out the best flavour 
of root vegetables. Give your carrots a 
good sniff before buying - if they smell 
sweet and earthy, they're good to go. 

110ml olive oil 

4 large carrots, quartered lengthways 
Juice of 2 oranges 
3 cardamom pods, lightly crushed 
3 star anise 

2 garlic cloves, roughly chopped 
V 2 tsp ground cumin 

1 tsp caster sugar 
Juice of V 2 lemon 

1 bunch coriander, roughly chopped, 

2 tbs whole leaves reserved 
1 avocado, roughly chopped 
1 long green chilli, seeds removed, 
chopped 

CHILLI SALT 

3 tsp salt flakes 

1 tsp dried chilli flakes 

Preheat oven to 180°C. Heat V 4 cup (60ml) 
oil in a large frypan over high heat. In 
batches, cook the carrots, cut-side down, 
for 3 minutes each side or until golden. 
Transfer to a roasting dish, pour over the 
orange juice, then add cardamom and 
star anise. Roast for 15 minutes or until 
tender and caramelised. Cool slightly. 

Meanwhile, whiz garlic, cumin, sugar, 
lemon juice, chopped coriander, avocado, 
chilli and 1 tsp salt in a food processor to 
a puree. Stir through remaining 50ml oil. 


For chilli salt, using a mortar and pestle, 
grind salt and chilli to a rough powder. 

Spread the puree over a serving plate 
and top with warm carrots, chilli salt and 
extra coriander leaves to serve. 

PUMPKIN B'STILLA WITH 
BEETROOT & YOGHURT SAUCE 

MAKES 4 

B'stilla is traditionally a Moroccan sweet 
and savoury pie made up of pigeon 
or chicken. I made my first b'stilla back 
in 2004 and this recipe is very similar, 
but here I use pumpkin as the base. 

500g butternut pumpkin, peeled, 
seeds removed, 1 cup chopped, 
remainder grated 
2 tbs olive oil 
1 onion, thinly sliced 
lOOg unsalted butter, chopped 
1 tbs honey 
Pinch of caster sugar 
1 tsp ground cinnamon 
Pinch of freshly grated nutmeg 
1 star anise 
1 tsp dried chilli flakes 
1 tbs sultanas 

1 tbs pine nuts 

2 tbs chopped flat-leaf parsley leaves 
2 eggs 

8 sheets filo pastry 

BEETROOT & YOGHURT SAUCE 

1 large beetroot, peeled 

2 tbs thick natural yoghurt 
2 tbs mint leaves 

Place chopped pumpkin in a pan and 
cover with boiling water. Bring to the boil 


over high heat, then cook for 3 minutes 
or until just tender. Drain and set aside. 

Heat oil in a large saucepan over 
medium heat. Add the onion, grated 
pumpkin and 20g butter, and cook, 
stirring, for 6 minutes or until softened. 
Add the honey, sugar and spices, season 
and cook for 4 minutes or until infused. 
Add 1 V 2 cups (375ml) water and cook, 
stirring occasionally, for 20 minutes or 
until the liquid has evaporated, adding 
the chopped pumpkin for the final 
5 minutes of cooking. Remove from heat, 
then add sultanas, pine nuts and parsley. 
Add the eggs and stir well to combine. 

Preheat oven to 200°C. Melt remaining 
80g butter in a heatproof bowl. Grease 
four 11cm round ovenproof frypans. Halve 
filo sheets and lay on a clean work surface. 
Working with four sheets at a time, and 
covering remaining filo with a damp tea 
towel to prevent it drying out, brush each 
sheet with melted butter and stack on 
top of one another, then place in a frypan, 
allowing the pastry to overhang. Add 
one-quarter pumpkin mixture to frypan, 
then fold overhanging pastry over filling. 
Brush with melted butter. Repeat with 
remaining pastry, filling and butter. 

Working with one frypan at a time, place 
over medium heat and cook for 2 minutes 
or until slightly crisp on the base. Transfer 
all frypans to oven and bake for 25 minutes 
or until crisp and golden. 

Meanwhile, for the sauce, coarsely 
grate the beetroot and combine with 
V 2 tsp salt. Set aside for 10 minutes to 
soften, then fold through the yoghurt. 
Season to taste and scatter with mint. 
Serve with b'stillas. 
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FASTER FOOD. 


weeknwht 


WARMERS 


Good for the soul, good for the body - Warren Mendes strikes a balance 
between winter warmers and satisfying superfood for no-fuss weeknights. 
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KAFFIR LIME LEAF 
& COCONUT MUSSELS 

SERVES 4 


1 tbs sunflower oil 

2 eschalots, finely chopped 
2 garlic cloves, chopped 

4 kaffir lime leaves, 

2 thinly shredded 

1 tbs grated ginger 

2 tsp palm sugar or brown 
sugar, grated 


2 tsp fish sauce 
400ml can coconut milk 
Juice of 1 lime 

1kg pot-ready mussels 

3 small red chillies, thinly sliced 
375g dry wheat noodles, cooked 

according to packet instructions 
1 bunch coriander, 
leaves picked 

Heat the oil in a large saucepan with a lid 
over medium heat. Cook eschalot, stirring, 


for 2-3 minutes until softened. Add garlic, 
whole kaffir lime leaves and ginger, and 
cook for 1-2 minutes until fragrant. Add 
the palm sugar, fish sauce, coconut milk 
and lime juice, and bring to a simmer. Add 
the mussels and cover with a lid. Cook, 
shaking pan, for 2-3 minutes until mussels 
have opened. Stir through chilli. 

Place noodles in a deep serving dish 
and pour over the mussels and liquid. 
Scatter with coriander and shredded 
kaffir lime leaves to serve. 
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FASTER FOOD. 



* 

SUPERFOOD TRAY ROAST 

SERVES 4 


1 bunch baby beetroot, 
trimmed, quartered 
500g kumara, cut into 4cm pieces 
V 4 cup (60ml) extra virgin olive oil, 
plus extra to drizzle 
V 2 tsp cayenne pepper, 
plus extra to scatter 
Finely grated zest and juice of 1 orange 
4 X 180g salmon fillets (skin on), 
pinboned 

V 2 bunch kale, trimmed 
300g Brussels sprouts, halved 
Thick Greek-style yoghurt and 
chia see'ds, to serve 

Preheat oven to 200°C. Place beetroot and 
kumara on a baking paper-lined baking 


tray. Drjzzle with oil and sprinkle over 
V4tsp cayenne pepper and salt. Roast 
for 15 minutes or until slightly tender. 

Combine orange zest and juice, and 
1 tbs oil in a bowl, season then add salmon 
and turn to coat. Line another tray with 
baking paper and spread over kale leaves. 
Drizzle with 1 tbs oil, then top with salmon 
and drizzle over marinade. Toss sprouts 
with remaining 1 tbs oil, and remaining 
V 4 tsp cayenne. Season with salt, then 
add to beetroot tray. Place both trays 
in the oven, with vegetables on the 
bottom shelf (underneath salmon), for 
15 minutes or until salmon is just cooked, 
kale is crisp and vegetables are tender. 

Add salmon and kale to beetroot tray 
and scatter with chia seeds. Combine 
yoghurt with extra cayenne, and drizzle 
tray with a little oil to serve. 


BEEF & PUMPKIN MOUSSAKA 

SERVES 4 

2 tbs olive oil 

1 onion, chopped 

3 garlic cloves, chopped 
V 2 tsp ground cinnamon 

1 tsp each ground cumin, dried chilli 
flakes and dried oregano 
500g beef mince 
V 2 cup (125ml) red wine 
400g can chopped tomatoes 
500g butternut pumpkin, 
cut into 2cm pieces 
250g Swiss brown mushrooms, sliced 
Chopped red chilli, chopped oregano 
and green salad, to serve 

CHEESE SAUCE 
75g unsalted butter 
Vs cup (75g) plain flour 
600ml milk 

1 cup (80g) grated parmesan 
V 2 tsp ground cumin 

Preheat oven to 200°C. Heat oil in a pan 
over medium heat. Cook onion, stirring, 
for 3-4 minutes until softened. Add garlic, 
spices and dried oregano, and cook for 
1-2 minutes until fragrant. Add beef and 
cook, stirring, for 6-8 minutes until 
browned. Add all remaining ingredients 
and bring to a simmer. Cook for a further 
10-15 minutes until pumpkin is tender. 

For white sauce, melt butter in a pan 
over medium-high heat. Add flour and 
cook, stirring, for 1 minute, then gradually 
whisk in milk. Bring to the boil, then reduce 
heat to medium. Cook, stirring, for 
5 minutes or until thickened. Stir through 
parmesan and cumin. Remove from heat. 

Divide beef among four 2 cup (500ml) 
baking dishes, pressing mixture down. Top 
with white sauce, then bake for 25 minutes 
or until golden. Stand for 10 minutes, top 
with oregano and chilli. Serve with salad. 

FOIL-BAKED LAMB SHANKS 
WITH WARM EGGPLANT SALAD 

SERVES 4 

3 tsp each sumac and ground cumin 

4 X French-trimmed lamb shanks 



Beef & pumpkin 
moussaka 


8 lemon thyme sprigs 

4 garlic cloves, halved 

lV4cups (310ml) red wine 

2 large eggplants, cut into 3cm pieces 

V 4 cup (60ml) olive oil 

Vs cup (50g) raisins 

400g can chickpeas, rinsed, drained 

80g pitted green olives, drained 

80g pitted kalamata olives, drained 

IV 3 cups chopped flat-leaf parsley leaves 

lOOg marinated feta 

Lemon wedges, to serve 

Preheat oven to 170°C. Top four 40cm foil 
squares with baking paper. Rub spices and 
2 tsp salt over lamb. Lay a lamb shank on 
each square, top with thyme and garlic. 


Gather the sides of the foil up to create 
a bowl, then pour Vs cup (80ml) wine into 
each package, bringing sides together so 
no wine spills. Enclose each package with 
another 40cm piece of foil. Roast lamb on 
a baking tray for 2V2 hours or until tender. 

Combine eggplant and oil. Season and 
place on a baking paper-lined baking tray. 
Roast above lamb for the final 35 minutes 
of cooking or until tender. Remove and 
combine with raisins, chickpeas, olives, 
parsley and feta. 

Remove lamb from foil, reserving liquid. 
Strain and place in a pan over medium 
heat. Cook for 4-5 minutes until thickened. 

Serve lamb with eggplant salad, lamb 
sauce and lemon wedges. 
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BEAN & PORK STEW 

SERVES 4 

2 tbs olive oil 

125g mild salami, chopped 
2 X 350g pork fillets, trimmed, 
cut into 3cm pieces 

1 each carrot, red onion and 
celery stalk, chopped 

2 garlic cloves, crushed 
6 thyme sprigs, 

leaves chopped 
2 sage leaves, finely chopped 
V/2 cups (375ml) chicken stock 


250g baby roma tomatoes, halved 
2 X 400g cans butter beans 
400g can red kidney beans 
100g baby spinach leaves 
Toasted ciabatta, to serve 

Heat 1 tbs oil in a casserole over high heat. 
Cook salami, stirring, for 2-3 minutes until 
crisp, then remove from pan with a slotted 
spoon and drain on paper towel. Do not 
drain oil from pan. 

Season pork. In 2 batches, cook, turning, 
for 2-3 minutes until golden. Remove from 
pan and repeat with remaining pork. 



Reduce heat to me'dTcnrrand add 
remaining 1 tbs oil. Add the carrot, onion 
and celery, and cook for 3-4 minutes 
until softened. Add garlic, thyme and 
sage, and cook for 2-3 minutes until 
fragrant. Add the stock, tomatoes and 
beans, bring to a simmer and cook for 
5 minutes or until flavours have infused. 
Return the pork to pan and cook, stirring 
for a further 2-3 minutes until pork is 
tender. Add spinach and stir until wilted. 
Remove from heat. 

Scatter with crisp salami and serve 
with toasted ciabatta. 
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TAMARI & MAPLE GLAZED 
CHICKEN BREASTS WITH 
GINGER QUINOA 

SERVES 4 

V 4 cup (60ml) tamari 
V 4 cup (60ml) maple syrup 
2 garlic cloves, crushed 
4 X 180g skinless chicken breasts 

1 tbs sunflower oil 

2 tsp sesame oil 

V /2 tbs finely grated ginger 
V 2 bunch spring onions, pale part finely 
chopped, dark green thinly sliced 
IV 2 cups (300g) red quinoa 


2 bunches broccolini, blanched 
2 tsp sesame seeds, toasted 
Lime halves, to serve 

Preheat oven to 220°C. Combine tamari, 
maple and garlic in a bowl, add the chicken 
and turn to coat. Drain chicken, reserving 
the marinade, and place in a small baking 
paper-lined roasting pan. Roast, basting 
with marinade every 5 minutes, pouring 
all remaining marinade over for the final 
5 minutes of cooking, for 15 minutes or until 
cooked through. Remove from oven and 
set aside to rest, loosely covered with foil, 
for 5 minutes. 


To make the quinoa, heat the sunflower 
and sesame oils in a saucepan over 
medium-high heat. Add ginger and pale 
spring onion, and cook for 1-2 minutes until 
fragrant. Add quinoa and cook, stirring for 
30 seconds or until lightly toasted. Add 
3 cups (750ml) water and bring to a simmer. 
Reduce heat to medium-low and cook for 
10 minutes or until all liquid is absorbed. 
Cover and set aside for 5 minutes, then 
toss through dark green spring onion. 

Slice chicken, reserving pan juices, and 
divide among plates with broccolini, quinoa 
and sesame seeds. Drizzle over reserved 
pan juices and serve with lime halves. ^ 







Zuppa di dpolle 
e mandorle (onion 
& almond soup 

- recipe p 11 2). 

OPPOSITE: minestra 
maritata (spicy I 

'wedding' soup J 

with Tuscan cabbage 

- recipe p 1 10). M 
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SILVIA COLLOCA 


uper 

BOWLS 

Recalling nourishing soups cooked by her mama when she was growing up in Milan, 
Silvia Colloca fronts up to the cold Italian-style with some comfort in a bowl. 

RECIPES SILVIA COLLOCA PHOTOGRAPHY BRETT STEVENS STYLING VIVIEN WALSH 



SILVIA COLLOCA. 





the allure of 
going shopping for 
new boots or faney 
searees is not quite 
enough to imbue 
winter days with 
exeitement. However, 
these days I seem to 
have found the perfeet 
antidote to seare away 
the winter blues. ” 



BEING A SUMMER girl through and through, I often find nnyself anticipating the 
arrival of winter with a little bit of dread. I don't cope too well with lack of sunshine 
and shorter days. Even the allure of going shopping for new boots or fancy scarves 
is not quite enough to imbue winter days with excitement. However, these days 
I seem to have found the perfect antidote to scare away the winter blues: hot, 
comforting, sturdy soups. 

Growing up in Milan, winter was indeed long and dreary, often accompanied by 
rain, wind and fog. A weather highly conducive to not wanting to get out of bed in 
the morning! Mum would make sure we wouldn't get lethargic by adding nutritional 
boosts ih every meal. Chickpeas and beans featured proudly as well as seafood and 
bitter greens. And so, albeit unwillingly, we would all have the energy to face the 
cold and catch a bus to school. Once again I came to realise that mum's mission to 
feed us nourishing food was an act of love. And that's how my fondness for robust 
zuppe (soup) began... I still make Mum's classics and I sometimes like to add little 
touches here and there to elevate humble suppers to special meals. Matching 
creamy chickpeas with Salty vongole and woody rosemary, adding the warm tang 
of cinnamon to an unassuming onion soup, or celebrating seasonal produce by 
marrying pumpkin with chestnut is my way to preserve and carry on the tradition, 
with a touch of creative inspiration. 


silviacolloca 


t ©silviascucina 


Download our new enhanced 
App for Cook Mode 



ZUPPA Dl CECI E VONGOLE 
(CHICKPEA & CLAM SOUP) 

SERVES 4 

V4cup (60ml) extra virgin olive oil, 
plus extra to drizzle 
1 small onion, chopped 
1 carrot, finely chopped 

1 celery stalk, chopped 

2 tbs chopped flat-leaf parsley leaves 

1 garlic clove, finely chopped 

3 X 400g cans chickpeas, rinsed, drained 
1.5L (6 cups) vegetable stock 

1kg clams (vongole), rinsed 

2 rosemary sprigs, leaves picked 

Heat oil in a large, heavy-based saucepan 
with a lid over medium-high heat. Add 
onion, carrot, celery and parsley, and cook 
for 1-2 minutes until slightly softened. 

Add garlic and cook for a further 1 minute 
or until fragrant. Add the chickpeas and 
stock and stir to combine. Reduce heat 
to low and simmer for 8-10 minutes until 
slightly reduced. Remove pan from heat 
and cool slightly. Transfer to a blender 
and whiz until smooth, adding a little 
water if necessary to loosen. 

Return soup to saucepan and place over 
medium heat. Bring to a simmer, then add 


Opener: 'Bleu de Nimes' dinner plate, MH Ceramics. 
For stockist details, see Directory, p 153. 
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CACCIUCCO CON POLENTA 
(TUSCAN FISH STEW 
WITH SOFT POLENTA) 

SERVES 4 

V 4 cup (60ml) extra virgin olive oil 
2 garlic cloves, finely chopped 
2 tbs finely chopped flat-leaf parsley 
leaves, plus extra leaves to serve 
V 4 cup (60ml) white wine 
2 X 400g cans chopped tomatoes 
1.5L (6 cups) fish stock 
300g skinless ling or barramundi 
fillet, pin-boned, cut into 3cm pieces 
12 green prawns, peeled 
(tails intact), deveined 
8 scallops, roe removed 
8 mussels, debearded, scrubbed 
8 clams, rinsed 

IV 2 cups (250g) instant polenta 

Heat oil in a large saucepan with a lid 
over medium-high heat. Add garlic and 
parsley and cook, stirring, for 1-2 minutes 
until fragrant. Pour in wine and cook for a 
further 2-3 minutes until the wine has 
evaporated. Add the chopped tomatoes 
and fish stock and bring to a simmer, 
then reduce heat to medium-low, and 
cook for 20-30 minutes until reduced 
and slightly thickened. Add fish and 
prawns, and cook for 1 minute, then 
add remaining seafood, and cover and 
cook, shaking pot once or twice, for 
a further 1-2 minutes, until the mussels 
and clams have opened and seafood is 
cooked through. Remove from heat. 

Meanwhile, cook polenta according 
to packet instructions. Season. 

Spoon polenta into four bowls, ladle 
over stew and garnish with parsley leaves. 


par-cooked. Add the risoni and cook 
for a further 5 minutes, then add the 
cavolo nero, and cook for 5 minutes or 
until pasta is al dente and cabbage is 
tender. Discard parmesan rind and season. 

Ladle soup into serving bowls. Top 
with grated parmesan and drizzle with 
a little oil to serve. 


1.5L (6 cups) chicken 
or vegetable stock 
2 desiree potatoes, peeled, 
cut into 2.5cm pieces 
2 X 400g cans cannellini beans, 
rinsed, drained 
1 tbs tomato paste 
1 small rind parmesan (optional), plus 
extra grated parmesan to serve 
2/4 cup (165g) risoni 
V 2 bunch cavolo nero (Tuscan black 
cabbage), trimmed, stalks removed, 
roughly chopped 

Heat oil in a large saucepan over medium 
heat. Add onion, celery, garlic, pancetta 
and chilli, and cookfor 1-2 minutes until 
slightly softened. Add stock, potatoes, 
beans, tomato paste and parmesan rind, 
adding a little extra water to cover if 
necessary. Reduce heat to medium-low 
and cook for 5 minutes or until potatoes 


'V' clams. Cver and cook, shaking the 

saucepan occasionally, for 2-3 minutes, 
until shells have opened. Season. 

Ladle into serving bowls, garnish with 
rosemary leaves and freshly ground black 
pepper, and drizzle with a little oil to serve. 


MINESTRA MARITATA 
(SPICY 'WEDDING' SOUP 
WITH TUSCAN CABBAGE) 

SERVES 4 


V 4 cup (60ml) extra virgin olive oil, 
plus extra to drizzle 
1 small onion, finely chopped 
1 celery stalk, thinly sliced 
1 garlic clove, 
finely chopped 

125g flat pancetta, rind removed, 
chopped 

1 long red chilli, seeds removed, 
finely chopped 








SILVIA 


Minestra di zucca e 
castagne (pumpkin 
& chestnut soup wi 
parmes^n croutons 
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ZUPPA DI CIPOLLE E MANDORLE 
(ONION & ALMOND SOUP) 

SERVES 4 

V 4 cup (60nnl) extra virgin olive oil 
20g unsalted butter 
4 red onions, thinly sliced 
1 garlic clove, finely chopped 
1 .5L (6 cups) good-quality beef stock 
V 4 cup (40g) blanched almonds, chopped 

1 tbs white wine vinegar 

2 tsp cane sugar or raw sugar 
1 tsp ground cinnamon 

3 thyme sprigs, leaves picked, 
plus extra leaves to serve 

Vs cup (25g) grated pecorino 
Crusty bread, to serve 


Heat oil and butter in a large saucepan 
with a lid over medium-low heat. Cook 
onion and garlic, stirring occasionally, 
for 20-25 minutes until caramelised. Add 
2 cups (500ml) stock and bring to a simmer. 
Reduce heat to low, and cover and cook, 
for 10-15 minutes until slightly reduced. 
Add almonds, vinegar and sugar, and stir 
to combine. Add remaining 1 L (4 cups) 
stock and cook for a further 25-30 minutes 
until onions are soft and the soup is slightly 
reduced. Season. 

Heat a grill to medium-high heat. Divide 
soup evenly among four ovenproof serving 
bowls. Sprinkle each bowl with cinnamon, 
and scatter over the thyme and pecorino. 
Place bowls underthe grill and cookfor 



2 minutes or until golden, 
extra thyme leaves and season 
ground pepper. Serve with crusty bread. 


MINESTRA DI ZUCCA E CASTAGNE 
(PUMPKIN & CHESTNUT SOUP 
WITH PARMESAN CROUTONS) 



SERVES 4 


V 2 cup (125ml) extra virgin olive oil, 
plus extra to drizzle 

50g piece pancetta - ^ 

2 Eschalots, thinly sliced . , ' ' 

1 garlic clove, finely chopped 

1 celery stalk, thinly sliced 

3 thyme sprigs, plus extra leaves to serve 
250g butternut pumpkin, peeled, 

cut Into 3cm pieces 
250g chestnuts, peeled 
1 small rind parmesan, plus Vs cup (25g) 
grated parmesan 

1.5L (6 cups) chicken or vegetable stock 
V 2 loaf day-old ciabatta, 
cut into 2.5cm pieces 


Heat V 4 cup (60ml) oil in a large saucepan 
over medium heat. Add pancetta and 
cook, turning, for 2-3 minutes until crisp 
and golden. Add the eschalot, garlic, 
celery and thyme, and cook, stirring, for 
1-2 minutes until fragrant. Add pumpkin 
and chestnuts and cookfor 2-3 minutes 
until caramelised. Add parmesan rind 
and stock, topping up with a little extra 
water to cover vegetables. Reduce heat 
to low and cookfor 15-20 minutes until 
chestnuts and pumpkin are tender and 
liquid is slightly reduced. Season, then 
remove from heat and keep warm. 

Preheat oven to 220°C. For croutons, 
toss bread with remaining V 4 cup (60ml) 
oil in a bowl and season well. Place bread 
on a baking paper-lined baking tray and 
sprinkle with grated parmesan. Bake 
for 2-3 minutes until golden. 

Remove pancetta, thyme sprigs and 
parmesan rind from soup and discard. 
Transfer soup to a blender and whiz until 
smooth, then season. Divide among 
serving bowls and top with croutons and 
thyme leaves. Drizzle with oil to serve. ^ 
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straight from the source 


Vitamix® created the high-performance blender with 
unmatched power to break down whole foods, delivering 
nutrients and vitality, straight from the source. 


A Vitamix blender has the versatility to quickly 
transform the way you prepare fresh ingredients for 
a variety of healthy meals like hot soups, sauces, dips, 
frozen desserts, smoothies, nut butters and more. 

Visit vitamix.com.au 


Dr Joanna McMillan 

PhD Qualified 
Nutritionist 


ENGINEERED TO CHANGE YOUR LIFE 


Available at Myer, David Jones and quality kitchenware stores 
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JAMIE OLIVER 


Jamie Oliver's round-up of his favourite Italian dolce includes an all-star 
cast of cannoli, panna cotta and cassata with a modern makeover. 


RECIPES JAMIE OLIVER PHOTOGRAPHY DAVID LOFTUS STYLING CHRISTINA MACKENZIE 
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When it comes to Italian desserts, it’s all too easy to 
get hypnotised hy flamboyantly flavoured ice creams 
and, of course, tiramisu, so hereVve focused on the 
wonderful array of sweet delights that reflect 
different aspects of the Italian kitchen, from tortes 
and tarts to creamy panna cottas and mousses. 

Italian desserts are capable of manipulating 
ingredients in a surprising but humble way. 

Adding wine or olive oil to pastries, sweetening 
cheeses, such as ricotta, using them for delicious 
fillings, or exchanging standard flour for polenta, 
or rice flour. Certainly most Italian desserts are all 
about simple, sweet flavours, but when Italians go 
big, they really know how to have fun. Bold, brash 
and elaborate, these desserts will serve you well if 
you’re looking for something a little bit different. 


©jamieoliver 



Download our new enhanced App for Cook Mode 
and bonus content: Jamie's Italian bakewell tart 


VIN SANTO & PEAR 
CHOCOLATE NEMESIS TART 

SERVES 10-12 

Wine-drenched pears, baked into rich, 
gooey chocolate, encased in a fragrant 
nutty pastry - there won't be any leftovers. 

165g plain flour, sifted, 
plus extra to dust 
V 3 cup (35g) cocoa powder, sifted 
Vs cup (35g) hazelnut meal 
120g cold unsalted butter, chopped 
V4cup (55g) caster sugar 
1 egg 

Chopped toasted hazelnuts, to serve 

POACHED PEARS 
1 cup (250ml) Vin Santo 
(Italian dessert wine) or amaro 
250g caster sugar 
Pared zest of 1 orange 
Pared zest of 1 lemon 
1 vanilla bean, split, seeds scraped 
3 pears, peeled, halved, 
cored, stems intact 


CHOCOLATE FILLING 
V 2 cup (110g) caster sugar 
lOOg unsalted butter, chopped 
140g dark chocolate, 
chopped 
2 large eggs 

Place flour, cocoa powder and hazelnut 
meal in a large bowl. Rub in butter with 
your fingers until the mixture resembles 
crumbs. Stir in the sugar, then add egg 
and bring together to form a soft dough. 
Turn dough out onto a lightly floured work 
surface and shape into a ball. Flatten into 
a disc and enclose in plastic wrap. Chill 
for at least 3 hours. 

Preheat oven to 200°C. Roll out the 
pastry until 3mm thick, then use to line 
a 26cm fluted round tart pan. Line with 
baking paper and fill with baking weights, 
then place on a baking tray and bake 
for 20 minutes. Remove baking weights 
and paper, then bake for a further 
5-10 minutes until completely dried. 

Set aside to cool. Reduce oven to 160°C. 


For pears, place the vin santo, sugar, 
pared zests, vanilla pod and seeds, and 
2 cups (500ml) water in a large pan over 
medium heat, stirring, until sugar dissolves. 
Add pears, cover surface with baking 
paper, and cook for 20 minutes or until 
tender. Strain, discarding poaching liquid, 
zest and vanilla pod. Set aside. 

Meanwhile, for chocolate filling, place 
Vs cup (70g) sugar in a pan with 2 tbs water, 
then place over medium heat and stir until 
sugar dissolves. Add the butter and stir 
until melted. Remove from heat. Place the 
chocolate in a heatproof bowl, pour over 
the butter mixture and whisk until smooth 
and melted. Cool to room temperature. 
Whisk eggs and remaining 35g sugar with 
an electric mixer for 5 minutes or until soft 
peaks form. Gently fold through the 
chocolate mixture. Pour the filling into 
the tart case. Cut each pear half into three 
and arrange on top, leaving the stems 
attached. Bake for 40 minutes or until set. 
Scatter with toasted hazelnuts and serve 
at room temperature. 
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Chocolate mousse 
with prunes. 
OPPOSITE: coffee & 


amaretto panna cotta. 




CHOCOLATE MOUSSE 
WITH PRUNES 

SERVES 12 

Leftover prunes will keep in an airtight 
container for up to a month - try it with rice 
pudding! Begin this recipe 1 day ahead. 

350g dark chocolate, chopped 
100ml thickened cream 
10 eggs, separated 
V 4 cup (55g) caster sugar 
Dark chocolate shavings, to serve 

PRUNES 
500g prunes 
150ml whisky 
100ml orange juice 

For prunes, combine all ingredients in a 
bowl, cover with plastic wrap and leave 
to soak at room temperature overnight. 

The next day, place chocolate in a 
heatproof bowl set over a saucepan 
of simmering water, (don't let the bowl 
touch the water), stirring until melted 
and smooth. Remove from heat and 
allow to cool. Warm the cream in a pan, 
then mix into the chocolate until smooth. 
In a separate bowl, beat eggwhites and 
sugar with electric beaters until soft 
peaks form. Whisk yolks into chocolate 
mixture, then, in two batches, gently fold 
through the beaten eggwhites. 

Place the prunes in the base of a deep, 
glass trifle dish, pressing them against 
the sides. Pour over the mousse, then 
cover and chill for 2-3 hours until set. 

Top with chocolate shavings to serve. 

COFFEE & AMARETTO 
PANNA COTTA 

MAKES 6 

Two of Italy's greatest desserts come 
together for this panna cotta with an 
affogato twist. If you don't have panna 
cotta moulds, serve them in nice glasses. 
Begin this recipe 1 day ahead. 

3 titanium-strength gelatine leaves 

300ml milk 

40g caster sugar 

300ml thickened cream 

30ml amaretto 


COFFEE SYRUP 
300ml espresso 
V 2 cup (110g) caster sugar 
100 ml amaretto (optional) 

Soak gelatine in cold water for 5 minutes 
to soften. Combine milk and sugar in a 
saucepan over medium heat, and bring 
to just below boiling point. Remove from 
heat. Squeeze excess water from gelatine, 
then stir into hot milk until melted and 
combined. Stir in cream, then amaretto. 
Pour into six lightly greased V 2 cup (125ml) 
panna cotta moulds or glasses, then cover 
and chill overnight until set. 

Combine all syrup ingredients in a small 
saucepan over medium heat. Bring to the 
boil, then reduce heat to low and cook 
for 10-12 minutes until thickened (test by 
placing a small amount on a chilled plate 
- if it thickens, it's ready). Set aside to cool. 

If using panna cotta moulds, dip them 
into hot water for 5-10 seconds. Gently pull 


one edge of panna cotta away from the 
side of the mould then invert onto a plate. 
(If using glasses or cups, leave panna cotta 
as is.) Drizzle over coffee syrup to serve. 

ORANGE & POLENTA CAKE 

SERVES 12 

200g unsalted butter, at room 
temperature, plus extra to grease 
200g demerara or raw caster sugar 
3 large eggs 

1 tsp vanilla essence 

2 cups (200g) almond meal 
lOOg coarse polenta 

Finely grated zest of 2 oranges 
1 tsp orange blossom water 
1 tsp gluten-free baking powder 
Creme fraiche or plain yoghurt, to serve 

SYRUP 

1 cup (250ml) orange juice 
30ml orange blossom water 
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5 cardamom pods, crushed 
125g caster sugar 

Preheat the oven to 160°C. Lightly grease 
and line the base and sides of a 20cm 
springform cake pan with baking paper. 

Beat butter and sugar in a large bowl 
until thick and pale (don't worry if it looks 
gritty, as the sugar will dissolve when it's 
cooked). Add eggs, 1 at a time, beating 
well after each addition, then stir in vanilla 
essence. Combine almond meal, polenta, 
orange zest, orange blossom water and 
baking powder in a small bowl, then stir 
into the butter mixture. Pour into pan and 
bake for 50 minutes or until golden and the 
cake is coming away slightly from the sides. 
Remove from oven, cool for 10 minutes in 
pan, then turn out onto a plate (this cake 
is very fragile, remove carefully). 

To make syrup, combine all ingredients 
in a saucepan over medium-low heat. 

Cook for 10 minutes or until reduced 
and slightly thickened. Strain, discarding 
solids. Set aside to cool. 

Prick the cake all over with a skewer, then 
brush generously with the syrup. Serve 
sliced with a dollop of creme fraiche and 
an extra drizzle of syrup. 

CASSATA SEMIFREDDO 

SERVES 18 

All the flavours of the traditional Italian 
cassata sponge cake - ricotta, candied 
fruits and citrus - come together to make 
this frozen pud a proper crowd-pleaser. 
Begin this recipe 1 day ahead. 

400g ricotta 
400g mascarpone 
Finely grated zest of 2 oranges 
Finely grated zest of 1 lemon 
3 large eggs 
250g caster sugar 
250g mixed glace or candied fruits, 
chopped, plus extra to garnish 
125g pistachios, plus extra slivered 
to garnish 

125g dark chocolate, chopped 
200g ready-to-roll white marzipan 

GLAZE 

100g dark chocolate, chopped 


45g unsalted butter 
2 tbs milk 
1 tbs honey 

Line a 20cm-diameter pudding bowl with 
plastic wrap. Place the ricotta in a bowl and 
beat with electric beaters until smooth. 

Beat in the mascarpone and orange and 
lemon zests until combined. Place the eggs 
and the sugar in a heatproof bowl and set 
over a saucepan of simmering water. Whisk 
for 8 minutes or until thick, shiny and glossy. 
Remove from heat and whisk until cooled. 
Fold into the ricotta mixture, then fold in 
the fruit, pistachios and chocolate. Pour 
into the lined bowl and place in the freezer 
for at least 12 hours or until set. 

For the glaze, combine all ingredients 
in a saucepan over low heat, stirring until 
melted, then set aside to cool. 

Remove semifreddo from freezer 
20 minutes before serving, to soften 
slightly. Carefully invert onto a serving 
plate, gently pulling on plastic wrap to 
remove semifreddo from the bowl. If it is 
being stubborn, lower into a large bowl of 
hot water for 5-10 seconds to loosen. 

Knead the marzipan to soften, then roll 
out on an icing sugar dusted surface until 
3mm thick. Roll marzipan around a rolling 
pin, then gently unroll over cassata. 

Smooth marzipan and trim the edges. 

Pour over the chocolate glaze (it should be 
runny but not warm), letting it drip nicely 
down the sides. Scatter plate with candied 
fruit and slivered pistachios to serve. 

CANNOLI 

MAKES 10 

These classic Sicilian treats are hard to 
resist. Creamy ricotta and zesty lemon curd 
cuts through the richness of the pastry 
beautifully. You will need a kitchen 
thermometer and a cannoli mould. 

1 Vs cups (200g) plain flour, 
plus extra to dust 
20g caster sugar 
35g cold lard, chopped 
1 large egg 

V 4 cup (60ml) moscato or white wine 
Sunflower oil, to deep-fry 
75g white chocolate, melted 


RICOTTA FILLING 
500g ricotta 

V 4 cup (35g) pure icing sugar 
Finely grated zest of 1 lemon, 

plus extra to decorate 
Finely grated zest of 1 orange 
1 tsp vanilla extract 
30g mixed peel, 

finely chopped 

LEMON CURD 
175g caster sugar 
5 large egg yolks 
Finely grated zest and juice 

of 2 large lemons 
90g unsalted butter, chopped 

For the filling, whiz ricotta and icing sugar 
in a food processor until smooth. Transfer 
to a bowl, add remaining ingredients and 
stir to combine. Cover and chill. 

Combine flour and caster sugar in a 
bowl. Add lard, rubbing into flour and 
sugar to resemble breadcrumbs. In a 
separate bowl, whisk egg and moscato to 
combine, then pour into flour mixture and 
stir until a dough forms. Enclose in plastic 
wrap and rest in the fridge for 1 hour. 

Meanwhile, for the lemon curd, combine 
the sugar, yolks, lemon zest and juice in a 
large pan over medium heat. Cook, stirring, 
for 10 minutes or until thickened and curd 
coats the back of a spoon, remove from 
heat and stir through butter. Pass through 
a fine sieve into a clean bowl, cover with 
plasticwrap and chill until needed. 

Heat oil in a large, heavy-based 
saucepan until it reaches 180°C. On a 
lightly floured surface, divide dough into 
10 equal pieces and roll out until 2mm 
thick. Using a 12cm cutter, cut into rounds. 
Cooking 1 cannoli at a time, carefully dip 
mould into the oil to lightly grease, then 
wrap a circle of dough around mould, 
pinching the centre edge together to seal. 
Deep-fry, holding together with a pair of 
tongs, for 2-3 minutes until golden. Remove 
and drain on paper towel. Repeat with 
remaining cannoli. 

When ready to serve, fill cannoli using 
a piping bag or a spoon. Drizzle over the 
white chocolate and decorate with lemon 
zest. Serve with lemon curd. ^ 


120 delicious. 


Cassata semifreddo 





^gine 


-j 


1 








If you're a fan of Korean food, 
this is the place to go! 

From a simple snack at a stand to a hearty meal, experience Korea 
through your taste buds. We invite you to a complete package of flavor, 
friendly smiles and vibrant atmosphere at the traditional Korean market. 

Korea Tourism Organization Sydney Office 

Tel: +612 9252 4147/8 Email: visitkorea@knto.org.au 

Website: www.visitkorea.org.au 
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GLOBAL FLAVOURS 
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GROUND UP 


Scotland - prestigious, historic, traditional... not any more says 
Shannon Harley, who explores Edinburgh's new grassroots dining 
movement before hightailing it to the highlands to meet the producers 
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GLOBAL FLAVOURS. 


T he first thing that strikes me about Scotland, other 
than how cold the air is on my cheeks, is how similar 
it is to the country I've just left behind, 24 hours 
and a few time zones earlier. The rugged landscape, 
the eagerness of the locals to talk about sport and 
weather (although this could have something to do with the fact 
I'm visiting at the start of spring during the Six Nations rugby) 
and the surge of paddock-to-plate dining everywhere from the 
most remote country towns to major cities. My preconceptions 
of Scottish food being a stodgy combination of oats, haggis 
and potatoes all washed down with a dram of throat-burning 
spirit are blown out of the park by Scotland in real time. Yes, 
there are men sporting kilts and sporran, the groan of bagpipes 
drifts over Edinburgh's stone castles and I eat the best bowl 
of porridge in my life, but the new Scotland is a world apart 
from the cliches of old. There are hipster whisky bars, real-deal 
delis with weekly deliveries from Italy, young-gun chefs cooking 
in pared-back restaurants who list the day's fresh produce in 
place of writing traditional menus, and luxe country retreats 
where ingredients are plucked, shot, caught and milked just 
beyond your bedroom window. 


CLOCKWISE (from above): the view from Calton Hill, 
Edinburgh; the original Valvona & Crolla deli; Jo, Abi 
and Ben Radford from Timberyard; Timberyard's 
warehouse-style dining room; Timberyard's beetroot 
with smoked curd and ramson, and smoked beef with 
cauliflower; Stuart Ralston. PREVIOUS PAGES: giving 
way to locals on the road to Monachyle Mhor; the 
view of Edinburgh Castle from Tower Restaurant. 


VALVONA & CROLLA 
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WHERE TO EAT 

"I like the freedom, from the customer point of view, of having 
no menu," says Stuart Ralston, chef/owner of Edinburgh's new 
kid on the block, AIZLE (107-109 St Leonard's St). "You don't 
know what you're getting yourself in for, but you're putting your 
trust in someone who knows what they're doing." I'd hate to ruin 
the surprise, but what you will be in for is a chalkboard menu of 
the day's harvest - in early spring that means pickled heirloom 
carrots with Scottish crab and 'chicken salt' made from dried 
chicken skin; baby monkfish roasted with lashings of thyme 
and butter, served with purple sprouting broccoli and wild 
leeks a forager has just delivered; and local Peking duck glazed 
in maple syrup with chicory, tamarind and pear. Stuart's wife, 
sommelier Krystal, explains Aizie is the Gaelic word for 'ember', 
or 'spark of imagination' - the perfect double entendre for a 
restaurant offering a new way of dining. 


''Head chef Ben marries Nordic 
simplicity with Scottish produce 
in delicate Noma- esque dishes. ” 

Step aside Ewan McGregor and Gerard Butler, Scotland's 
new pin-up is the Radford family. Ben, Jo and Abi, along 
with restaurateur parents Andrew and Lisa, are the creative 
collaborators behind TIMBERYARD (10 Lady Lawson St, 
Edinburgh), a supremely stylish restaurant set in a repurposed 
prop and costume warehouse that tripled as a timberyard 
in a previous incarnation. The wooden floors, brick walls and 
exposed beams set the stage for local ingredients supported 
by a cast of vintage cutlery and handmade plates. Head chef 
Ben marries Nordic simplicity with Scottish produce in delicate 
Noma-esque dishes, which may include roe deer spiced with 
juniper, smoked beef with house-pickled cauliflower and onion 
pearls, or a dessert of native sea buckthorn sorbet with carrots, 
buttermilk and milk wafers, which is so beautiful it's already on 
Instagram before the sorbet has started to melt. The line-up 
of wines is predominantly natural, while Jo's botanical syrups 
and tonics showcase local ingredients; the sea buckthorn and 
thyme soda is Scotland's answer to lemon, lime and bitters. » 
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THE GARDENER'S COTTAGE (Royal Terrace Gardens, 
Edinburgh, access via London Rd) is so dennure, you could 
easily miss it behind the beds of kale, rhubarb and daffodils 
out front. It's the kind of place where you need to duck when 
you walk through the door, the floorboards creak underfoot 
and scratchy jazz rolls off a vintage record player. It's cosy, 
low-fi and honest - the food and the setting. Two communal 
tables fill the small dining room, which looks into the even 
smaller kitchen. Unassuming would be an understatement, 
so a life-changing pasta and a life-changing soup are utter 
serendipity. Roe deer strozzapreti with ricotta and toasted 
hazelnuts, and artichoke soup with walnuts and tangy 
yoghurt, are clever interpretations of Scottish produce. A 
salad of salt-baked celeriac and parsnip with buckwheat, 
shaved cauliflower and bitter leaves is just behind. Herbs 
from the vegie patches are used to adorn dishes, such as 
red-veined sorrel for a slab of hazelnut cake with rhubarb 
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and sherry ice cream. There's no storage, so local produce, 
including Burnside Farm deer, Peelham Farm charcuterie and 
Hugh Grierson Organic mutton, is delivered daily or grown 
on site. Monday lunch is a full house, so call ahead to book. 

Let me caveat the next sentence with British food writer 
Diana Henry's definition of 'gastropub' (a term us Aussies have 
struggled to come to grips with): "a gastropub is a place in 
which you can have a drink, but which also serves great food." 
THE SCRAN & SCALLIE (1 Comely Bank Rd, Stockbridge) is the 
ultimate gastropub; it's cosy and welcoming, a fire burns, there's 
tartan and reindeer antlers for decoration, and the food is hearty 
and comforting, but it's far from twee. The pub packs some 
serious culinary clout with two of Scotland's top Michelin-starred 
chefs behind it - Tom Kitchin and Dominic Jack, who champion 
farm-to-table provenance in all their modern takes on the 
classics. The signature pie is all glossy braised beef under a lid 
of flaky puff pastry impaled with a huge marrow bone filled with 
bordelaise sauce that flows into the filling as you pull it out. In 
fact, the kitchen buys the whole animal, so every cut makes it 
onto the menu and nothing goes to waste. The dessert line-up 
reads like your grandmother's 'best-of': sticky toffee pudding, 
apple tart, rice pudding... so you'll want to save room. To match 
the 'scran' (food) is a hefty wine list of Euro-stars and local craft 
beers, which are the perfect match for the house-made pork 
scratchings that go down with an earth-shattering crunch. 


FROM ABOVE: Tabitha Osier 
and Emma Snellgrove at 
The Gardener's Cottage; vegie 
beds at The Gardener's Cottage; 
hazelnut cake with rhubarb; fresh 
walnuts; the Royal Mile; 
gastropub The Scran & Scallie. 
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FROM FAR LEFT: breakfast like a king at 
Contini Cannonball; Contini Cannonball 
is located at the top of the Royal Mile; 
a bagpiper on the Royal Mile; Edinburgh 
skyline; George IV Bridge. 


'‘The dessert line-up reads like your 
grandmothers 'best- of’: stiekytojfee 
pudding, apple tart, riee pudding...” 


Two brothers, two sisters, two weddings and an ennpire 
of pecorino and prosciutto that stretches across Edinburgh. 
That's the story of Victor and Carina Contini, and Philip 
and Mary Contini, the two husband-and-wife teams, who 
between them run 10 eateries, including the city's oldest 
Italian deli and wine merchant, VALVONA & CROLLA 
(19 Elm Row), inherited from Papa Contini. Victor and Carina 
run CONTINI RISTORANTE (103 George St), popular at 
brunch for waffles with maple syrup and bacon, and a glass 
of prosecco; the cafe at the Scottish National Gallery, which 
maps the country by way of artisan products, from local 
craft beer and Mr Corrigan's pies to fresh produce grown on 
the family farm; and CONTINI CANNONBALL (Cannonball 
House, 356 Castlehill), a three-story affair consisting of a 
fine-diner, gelato bar and cafe. Visit the porridge bar for a 
bowl of creamy, pudding-like oats topped with fig and 
vincotto, or raspberry and white chocolate, and you'll never 
be able to eat a microwaved sachet version again. » 




WHERE TO DRINK 

You'll have to go underground for a tipple, as sonne of the city's 
newest bars are clandestine spirit dens with a prohibition bent. 
Scotland's national drink is still everywhere, but reinnagined 
in fashionable cocktails du jour any mixologist worth their 
sugar syrup is serving - old fashioneds, negronis, martinis. 
PANDA & SONS (79 Queen St) is the ultimate speakeasy; enter 
the red-fronted barber shop and push on the bookcase to enter 
the city's coolest libation destination. The cocktail menu is a 
serious affair with the likes of the 'birdcage' (a rhubarb-spiked 
whisky cocktail that arrives in a cinnamon-smoke-filled cloche) 
vying for attention over the 'red panda', a Bloody Mary made 
with Tanqueray gin and kaffir lime leaves. A sister dive bar, 
HOOT THE REDEEMER (7 Hanover St), is in the works when I visit. 



'‘Hightail it to Pinnies and Poppy Seeds for shortbread 
flavoured with eoeonut, einnamon sugar or ehai. ” 


If you make it to THE DEVIL'S ADVOCATE (9 Advocate's Cl) 
without asking for any directions, you deserve one of their 
lipsmackingly bitter negronis just for navigating the labyrinth 
of cobblestone alleyways that snake off the Royal Mile. With 
200 whiskys, cosseting booths carved into the bare-stone walls 
and a mezzanine restaurant, you won't want, or need, to leave. 

For a big-ticket dinner of Scotland's finest ingredients, head 
to TOWER RESTAURANT at the National Museum of Scotland 
(created by the same team behind the city's opulent Witchery 
restaurant). You can also have a big-ticket brunch, lunch or 
afternoon tea at this rooftop hotspot, but if your budget doesn't 
extend that far, a glass of bubbles and a half-dozen Carlingford 
oysters on the terrace, or in the 70s-luxe-inspired dining room, 
as the sun sets over Edinburgh Castle, should suffice. 

Filter, espresso, single-origin, whatever your predilection, 
ARTISAN ROAST (57 Broughton St and 138 Bruntsfield PI, 
Edinburgh; 100a Raeburn PI, Stockbridge) has the fix for 
every caffeine craving. There are three brew bars should 
your tank hit low, and they offer quirky events programs that 
include meditation classes, movie screenings and live music. 

Post coffee, hightail it to PINNIES AND POPPY SEEDS 
(26 St Mary's St) for buttery artisan shortbread flavoured with 
coconut, cinnamon sugar, chai or lemon and poppyseed. 

130 delicious. 
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CLOCKWISE (from far left): 
Panda & Sons; The Devil's 
Advocate; Loch Voil; fresh 
crowdie at Katy Rodger's 
Artisan Dairy; deer near 
Monachyle Mhor; Scotland 
on a plate - whisky and 
artisan cheese; the scenic 
drive from Edinburgh to 
Monachyle Mhor; Tom 
Lewis' seared venison. 




HIGHLAND JAUNT 

If stalking deer so early on a three-degree nnorning that the sun 
still sleeps behind snow-capped mountains doesn't sound like 
your ideal holiday activity, then you're not alone. Yet somehow 
I find myself a few hours out of Edinburgh, rolling through the 
eerily still, tartan-hued Balquhidder Glen with Tom Lewis, the 
larger-than-life chef behind MONACHYLE MHOR (mhor.net) 
guesthouse and restaurant in Perthshire, and it's hands-down the 
highlight of my trip. I'm wearing everything in my suitcase but the 
icy air goes straight to my bones. We approach a group of red 
deer, and Tom slows the jeep so our photographer Jeremy can 
'shoot' the animals. We talk wild food. "We have salmon and 
trout in the loch. There's grouse, wild hare and so much deer, 
which I use in burgers, ragu and even a curry for staff dinner." 
Then he releases a guttural roar from the back of his throat, "the 
stag mating call," he explains, and Jeremy trudges back through 
the grass to the car. If I could feel my hands, I would pinch myself. 

Tom comes from a farming family and he's something of a local 
legend for his work pioneering local and sustainable produce 
(and for his cook-off against fellow Scot celeb chef Nick Nairn on 
Great British Menu), but his 14-room hideaway on glassy Loch Voil 
has a modern aesthetic. White-on-white rooms are peppered with 
Scandi touches and the restaurant is cosy with an open fire. It's as 
though you're staying with a country relative, but a relative with 
exquisite taste... and a taste for deer. Tom's dishes are effortless 
and the produce sings; seared venison loin with wilted wild garlic 
stems, crispy fried garlic roots, foraged wood sorrel and 'crowdie' 
(a local creme fraiche-like cow's cheese from nearby Katy 
Rodger's Artisan Dairy) with a glass of Burgundy is the perfect 
foil to the morning's arctic safari. After dinner, Tom appears 
for an impromptu whisky and cheese tasting. "What grows 
together, goes together," he says, pouring glasses of Glengoyne 
12-year-old Single Malt to drink with Isle of Mull cheddar. Bonnet 
goat's cheese and manchego-esque Corra Linn. As the amber 
spirit goes down. I'm suddenly warm, for the first time today. ^ 



Download our new enhanced App 
for exclusive galleries of Scotland 
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CHECK IN 

H Edinburgh’s fi(5l/ //OrE/. (above) 
I used to be the Missoni Hotel and 
I the chic design aesthetic lives 
on at these luxe digs on the Royal 
Mile. To match the 5-star rating, 
award-winning Cucina restaurant 
has launched a 5-course Italian 
tasting menu by head chef Mattia 
Camorani. gandvhotel.com 

2 The apres-ski scene gets a chic 
makeover at 0TE>4aSC/?EE/f 
(left), where you can loll in a 
hot tub on your balcony, soaking 
up the scenery, before quaffing 
cocktails at the hotel’s Stingray 
Lounge. Awarded ‘Australia’s Best 
Ski Boutique Hotel 2014’, it features 
63 apartments that echo the same 
quirky design as QT’s sister sites. 
qtfallscreek.com.au 




CARRY ON 

Brave the snowy streets in style with a sturdy suitcase in tow, like the new, 
limited-edition Lagoon Blue colour range from Victorinox Travel Gear, 
$659, victorinox.com. Throw in Icebreaker's Atom Long Sleeve Zip 
fleece to keep you toasty, $249.95, icebreaker.com; and Mecca Cosmetica 
To Save Face Superscreen to avoid the goggle tan, $40, mecca.com.au. 


TAKE Wf Discerning drinkers will be pleased to know 
Singapore Airlines has launched a specially curated 
selection of wines for its new premium economy class. 


FINAL call 

• Those who look to the powdery 
slopes of Queenstown for their 
skiing pleasure can pop the 
Champagne ahead of their journey 
at Air New Zealand’s new Sydney 
Airport business class lounge. 
airnewzealand.com.au 

• Mt Hotham is heating up with new Asian fusion restaurant Yama 
Kitchen and Bar set to open in late June. The collaborative brainchild of 
two Victorian couples/chefs, both of hatted venues, is sure to be a hit. 
mthotham.com.au • If cold climes and helmet hair is not your thing, hop 
on a plane bound for Raffles Singapore Hotel (pictured). This year marks 
100 years of the Singapore Sling, first made in 1915 at the hotel’s iconic 
Long Bar. There’ll be masterclasses and decadent desserts inspired by 
the cocktail on offer until late 2015. raffles.com/singapore 
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APRES attitude 

Cosy winter knits, elegant scents and rich skin care products will 
ensure you nail your apres look, both on and off the slopes. 

PHOTOGRAPHY JASON BUSCH STYLING MEGAN MORTON MARKET EDITOR EMMA FREEBAIRN 


1. Trenery chevron knit scarf, $69.95, trenery.com.au. 2. The Beauty Chef Dream Repair Serum, $69.95, 
thebeautychef.com. 3. Chanel sunglasses, $1430,^1300 242 635. 4. Estee Lauder Clear Difference Oil 
Control and Mattifying Hydrating Gel, $65, esteelaudep.com.*au. 5. Country Road beanie, $49.95, 
countryroad.com.au. 6. GoPro HER04 Silver, $549, surfcomposites.com.au. 7. Trenery Kara wool scarf, 
$99.95, trenery.com.au. 8. Keiko Mecheri White Pearls EDP, 75ml, $229, agencedeparfum.com.au. 

9. Louis Vuitton passport holder, $370, louisvuitton.com.au. 10. Grown Alchemist Hydra-Repair Day Cream: 
Camellia & Geranium Blossom, 65ml, $48.95, grown.com. 11. Tiffany & Co. leather luggage tag, $175, 

1800 731 131. 12. Kikki.Ktravel wallet, $79.95, kikki-k.com. 13. Elie Saab Le Parfum Resort Collection EDT, 
50ml, $107, myer.com.au. 14. Banjo 8c Matilda crew neck knit, $425, banjoandmatilda.com.au. 15. Cotton On 
earmuffs, $12.95, cottonon.com/au. 
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24 hours in 

UBUD 


GET UP AND GO 

Revitalise with a dip in your private plunge 
pool at Maya Ubud Resort & Spa (Jl Gunung 
Sari Peliatan). Luxe thatched-roof villas are 
surrounded by rice terraces and rainforest, 
buffet is a big deal. Don't 
:in and coconut rice pudding. 


BUSINESS 

stroll along Monkey Forest Road and 
ire the handiwork of local artists, then 
a bunch of bananas and make your way 
Monkey Forest. Monkeys will swing 
the trees to greet you, babies and 
teens in tow. If you're keen to try your 
monkey moves, head to The Yoga Barn 
(Jl Raya Pengosekan). With many different 
and classes for all levels, it's the perfect 
to work up an appetite before lunch. 

FUEL STOP 

Sari Organik(J\ Raya Tjampuhan) is a floating 
bamboo cafe accessible only via a snaking 
path between paddies of rice fields. Its 
mission is to support local organic farmers; 
you can feast on colourful salads and stir-fries 
to local favourites, such as nasi goreng (fried 
rice) and there are fantastic vegetarian dishes. 


RAW INDULGENCE 

The raw food movement has long been 
popular in this mountain village. Enjoy dessert 
at The Kafe (Jl Hanoman), Bali Buddha 
(Jl Jembawan), Down to Earth (Jl Goutama 
Selatan Gianyar) or A/chemy (Jl Penestanan 
Klod). Sweet treats include the likes of 
melt-in-the-mouth raw chocolate with mint 
and goji berries, creamy cashew and chai 
custard or coconut and macadamia snowballs. 


CHILL OUT 

Drive 20 minutes out of town to 
Fivelements eco-resort (pictured - Puri 
Ahimsa Banjar Baturning, Mambal) where 
treatment rooms overlook lush rainforest 
and the tranquil Ayung River. The Coconut 
Harmony massage finishes with a coconut 
milk bath strewn with frangipani flowers. 


CULTURE STOP 

Feast your eyes on a traditional Balinese 
dance at the Ubud Royal Palace (Jl Raya 
Ubud) as the sun goes down. If sunset 
cocktails are more your style, hang out 
with the expats at Naughty Nuri's (Jl Raya 
Sangginan), sipping martinis all night long. 

MEAL TICKET 

Before your trip, book in to Locavore 
(Jl Dewi Sita) restaurant where you can 
curate your own degustation menu of 
three to nine dishes, including a dessert 


The hippy heart of Indonesia's island of the Gods 
serves up an intoxicating mix of culture, yoga, 
authentic Indonesian fare, eco-resorts and much 
more, says globe-trotting yogi, Lara Zilibowitz. 
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Menu 


Crab and caviar on lemon bread 
Serrano Jamon and fruit relish 
Zucchini and gorgonzola tartlets 


Steamed salmon timballo, filled 
with shellfish mousse, drizzled with 
Pernod and champagne sauce, 
served with asparagus risotto 

John Batman lamb rump, 
served with a smoked 
eggplant compote, glazed 
wth vincotto demi-glace 


Pecan Cheesecake 
with poached strawberries 
and warm chocolate ganache, 
served with apple jam 


A LITERARY 
ADVENTURE 


BE WINED AND DINED IN THE HISTORIC GRAND HOTEL MELBOURNE 
AND RAISE A TOAST TO SOME TALENTED AUSTRALIAN WRITERS. 


A GRAND COLLECTION 

MGallery is a collection of boutique hotels 
each inspired by a story; historic or 
contemporary. Guests are invited to discover 
these stories through the properties' unique 
architecture, contemporary design and 
exceptional service. 

MGallery and The Wheeler Centre invites 
award-winning Australian authors to stay in 
residence at all nine hotels in the collection to 
create a story inspired by their stay. We invite 
you to the next in the series of intimate, 
in-conversation evenings to listen to tales of 


creativity, inspiration and success. Robyn 
Annear, historian and author of Bearbrass: 
Imagining Early Melbourne, will be the special 
guest at the majestic Grand Hotel Melbourne, 
a member of the MGallery collection, for this 
exceptional delicious, event. 

Come and indulge your senses in the 
unique ambience of this historic building with 
a creative menu of fresh, local produce. 
Expect a glass of Taittinger champagne and 
tantalising canapes on arrival, such as Crab 
and caviar on lemon bread, then enjoy a 
three-course dinner with matching fine wines. 


WHEN THURSDAY AUGUST 6, 2015. WHERE GRAND HOTEL MELBOURNE, 33 SPENCER ST, MELBOURNE 
PRICE $125PP FOR CANAPES, 3 COURSES WITH MATCHING WINES 
BOOK TEL: (03) 9611 4567 MORE INFO ACCORHOTELS.COM.AU/LITERARYCOLLECTION 


Grand Hotel COMO 
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POSTCARD. 


Where are you travelling to next? 
Let us know ©deliciousaustralia 



philfy STEPS UP 

America's historical sweetheart is luring visitors thanks to a burgeoning food scene 
that can't be beat. Hungry traveller Akash Arora has the scoop on what's hot. 


IT IS WITH A CERTAIN degree of caution that 
I approach the dish in front of nne. Its creator, 

Matthew Hiebsch (the chef de cuisine at The Ritz-Carlton, 
Philadelphia), tells me it's a warm Brussels sprout salad, and I have 
my doubts about it. Firstly, I don't like Brussels sprouts. Secondly, 

I'm not a fan of salads, let alone warm ones. But as I take my first 
bite, my doubts disappear and eyes widen. 

Dressed with a creamy vadouvan vinaigrette and elevated 
with kimchi, the salad - part crunchy, part wilted and part velvety 
- is the ideal antidote to the snowstorm unleashing its fury outside 
the hotel's 10 Arts Bistro. It is also a textbook example of the kind 
of food new-look Philadelphia is dishing up right now: bold, 
surprising, satisfying and seriously cutting-edge. The last 
adjective being the key. 

I went to Philadelphia looking for history. It is, after all, the 
city of the Liberty Bell, the American Revolutionary War, the 
Declaration of Independence, and more importantly, the 'Rocky 
steps', but when it came to dining, I found the city's chefs and 
restaurants were sailing in uncharted territory. 

'‘Elevated with kimehi, the salad - 
part erunehy, part wilted and velvety 
is the ideal antidote to the snowstorm 
unleashing its fury outside. ” 

At Vernick Food & Drink, chef and co-owner Greg Vernick 
focuses on simplicity to plate up fresh, delicate Maryland crab 
with just a squeeze of lemon. It warrants your undivided attention. 
Meanwhile, at Le Cheri, wine-poached pear and toasted baguette 
play perfect foil to chicken-liver mousse with crushed pistachios 
and notes of Cognac and Madeira. 

Vedge is the vegan restaurant single-handedly redefining 
the way the city eats. Ahead of my visit I read an online review 
claiming Vedge makes radish taste better than lobster. I'm 
determined to quash that outrageous claim. But just one bite 
of the smoked, roasted minced eggplant, cured with olive puree 
and wrapped in svelte, eggplant slices, and I yield. Blindfolded, 

I would have vouched it was the hearty lasagne I was craving as I 
made my way to dinner through the snow. 


BABY BRUSSELS SPROUT SALAD 
WITH VADOUVAN VINAIGRETTE 

SERVES 8 

Olive oil, to shallow-fry 
800g baby Brussels sprouts, 
halved, outer leaves removed 
V 4 cup (35g) salted peanuts, 
toasted, chopped 
V 4 cup (40g) kimchi, 
coarsely chopped 
2 eschalots, thinly sliced 
V 4 bunch coriander, leaves picked 
V 4 bunch mint, leaves picked 
Lime wedges, to serve 

VADOUVAN VINAIGRETTE 
1 tbs vadouvan (dry Indian curry mix with 
onion and garlic powder, fenugreek, 
cumin and coriander seeds, ginger, 
chilli, cardamom, curry leaves, cloves) 
125g thick Greek-style yoghurt 
50g creme fraiche 
Juice of 1 lime 
IV 2 tbs mustard oil 

For the vinaigrette, whisk vadouvan and 
yoghurt together in a bowl. Whisk in the 
creme fraiche and lime juice, then add 
the mustard oil in a thin steady stream, 
whisking constantly, until combined and 
emulsified. Season to taste. 

Heat 1cm olive oil in a deep frypan over 
medium-high heat. In two batches, cook 
the Brussels sprouts, stirring occasionally, 
for 10 minutes or until crisp and golden. 
Drain on paper towel, then transfer to a 
serving dish. Scatter with peanuts, kimchi, 
eschalot and herbs. Drizzle with dressing 
and serve with lime wedges. "X 

©AkashAroraSOOO 
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Download our new enhanced 
App for Cook Mode 


CLOCKWISE (from above): old 
fashioned cocktails abound at 
Vernick Food & Drink; the wine 
and beer list at Vedge reflects the 
craft movement; Brussels sprout 
salad with vadouvan vinaigrette; 
luxury awaits at The Ritz-Carlton, 
Philadelphia; Matthew Hiebsch in 
the kitchen; vegetables are the 
star of bold dishes at Vedge. 






for the waste or hidden costs, strides 
Dan with his new book, The Third Plate. 

A thoughtful manifesto, it aims to weave 
together all those local, ethical, organic, 
grass-fed, heirloom, green and sustainable 
threads of thought into one single rope 
strong enough to drive change in the 
West's protein-centric diet and prevent 
the damage it's doing to our ecology. 

The real failure of the food revolution 
for Dan - a revolution he dubs "the second 
plate" - is not that it failed to curb the 
relentless steam-roller rise of Big Food, 
but that the very solution it offered was 
wrong in the first place. While it was far 
better in so many ways than the old 
meat and two veg "first plate", it failed 
to address the big issue of finding a more 
sustainable way to farm. It's something 
Dan has become increasingly passionate 
about over the last 10 years through his 
relationships with farmers and scientists 
at the Stone Barns Center for Food and 
Agriculture. It's here that he runs Blue Hill 
at Stone Barns, a restaurant in the middle 
of an 80-acre farm. 

During Dan's visit to Australia for the 
Melbourne Food & Wine Festival, I ask 
him whether farms are natural. After a 
few moments, he answers. 


"Agriculture is a disruption to nature, so 
no, not really," he says. "We are just trying 
to do it with minimal disruption." 

At the core of minimising disruption is 
one simple principle: that soil is like a bank. 
Every time you grow something, you take 
something out, and eventually there will 
be nothing left to take. "That's the whole 
question of my book" says Dan. "How do 
you repay the bank?" 

So, why is soil so important to this food 
activist? Because ultimately, it is soil that 
provides the best flavour of food. For 
example, the flavour of a cow is set by the 
grass it eats, but the flavour of the grass is 
set by the soil that nourishes it. In Dan's 
words, "we eat soil fertility". 

Dan now views crop rotation as the 
sustainable solution to "paying back the 


I 'm sitting in the National 
Gallery of Victoria eating 
a bucket of soil with a silver 
spoon. Why? Top American 
chef Dan Barber, that's why. 
The food revolution - led by farmers' 
markets, small artisan producers and 
consumers who want to eat locally - has 
failed, says Dan. It's a challenging claim 
to come from a food evangelist and the 
leading light of the States' farm-to-table 
movement, but he has a point. 

We are still recklessly spending precious 
resources like soil and water to grow 
corn and meat for the wealthy, creating 
inequality in the world's food distribution 
and causing starvation. What's more, 
at a time when so many consumers were 
chasing the dream of eating ethically, 
100,000 small farms closed in the States 
and agribusiness' stranglehold on food 
production tightened. 

To add insult to injury, corn and soy 
(the two crops regularly damned as the 
worst examples of monoculture by the likes 
of food activist Michael Pollan) increased 
their hold over harvested land in the US. 

Into this hostile world of agribusiness, 
pillaging this planet to create more, take 
more and sell more, but with no thought 
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FROM LEFT: Blue Hill at Stone Barns in 
Pocantico Hills, New York; guests are offered 
a 'grazing, rooting and pecking' menu at Blue 
Hill featuring the best offerings from the field 
and market; biochar apple with Carolina golden 
rice ice cream; roaming the vegie garden at the 
Stone Barns Center for Food and Agriculture; 
Dan Barber; rounding up the cattle. 


''Dan creates a signature 'rotation risotto’ 
dish, made from whatever grains or legumes 
are being produced on the farm at the time. ” 


bank" (and the antithesis of dousing dead 
soil with nitrogen and phosphates to make 
it productive). The realisation came when 
he visited a wheat farmer at the start of 
researching The Third Plate and discovered 
most of his fields weren't actually growing 
wheat, but rotation crops. 

"I realised we needed to take a 
nose-to-tail approach to the whole farm 
- eat or use everything produced by it," he 
says. "To do that, we needed to fetishise 
the whole system, not just one ingredient." 

At his restaurant, Dan deals with the 
latter by buying local, artisan beers made 
with barley used in the rotation for his 
wheat. He also creates a signature 'rotation 
risotto' dish, made from whatever grains, 
legumes, shoots or seeds are being 
produced on the wheat farm at the time. 

If you look at peasant communities 
around the world, says Dan, you'll see 
examples of the 'use everything' method. 
"It's nothing new," he says. 

"Every cuisine has that 'negotiation'. 

If you're going to breed chickens, you've 
got to do something with the males. In the 
US they end up in pet food (or ground up 
to feed farmed fish) while the French have 
always braised them in wine. Avoiding this 
waste is why coq au vin was invented." 


The US and Australia share similar 
challenges in figuring out how to address 
waste issues. It's why Dan spends so much 
time in Spain sourcing inspiration, whether 
it's for an ancient strain of flavoursome 
wheat to introduce to his native varieties, 
learning more about the zero-intervention 
fish farming of the Veta La Palma canal 
system, or discovering the geese on 
Eduardo Sousa's farm in Extremadura. 

Happy and well fed, these geese feed 
on acorns, grass, bugs, olives and lupins, 
which grow on the 500-hectare property. 
Their wings are not clipped and they call 
to wild geese flying to join them. French, 
foie gras farmers were outraged when foie 
gras from Eduardo's geese was named the 
favourite at the 2006 Salon Internationale 
d'Alimentation in Paris, even though no 
corn or force-feeding was used at any 
time in their production. 

Embracing a unique sense of place, 
or 'terroir' so loved by the French and 
Spanish, is at the heart of the message 


being championed by Dan's peers; modern 
chefs like Noma's Rene Redzepi, Italian 
Massimo Bottura, Nashville's Sean Brock, 
and Ben Shewry from Attica in Melbourne. 
They're changing the expectation of what 
dinner 'is' and are looking to the past and 
future to inform what they cook. 

"What Ben is doing is the future of 
food," says Dan. "He's 10 years ahead 
of me. His menu is the very epitome of 
the third plate; dishes of vegetables and 
grains, with a smattering of meat. He is 
reinterpreting ecology and history so 
you can experience the agricultural niche 
where he is. It's its own microcuisine." 

It's from top chefs like Ben, Rene and 
Massimo that Dan sees leadership towards 
a new, more sustainable way of eating 
coming. His theory is they will champion 
better-tasting ingredients that are better 
tasting either because of their breeding 
or the soil in which they grow. "The land's 
capacity won't allow us to continue a 
Western diet into the future," he says. 



PROFILE. 


It is a chilling fact that we have the least 
effective agricultural systenn ever in terms 
of the amount of energy (kilocalories) it 
takes to create what we eat. The current 
ratio is estimated at 10:1 compared to 
a figure of 1:20 for our hunter-gatherer 
ancestors. This ecological expense is 
largely driven by protein production, a 
two-fold problem due to the prominence 
of a protein-centric diet in countries like 
the US. Dan's way of addressing this on 
his menu is by featuring 'carrot steak'. 

A large carrot is cooked in garlic butter 
just like a steak and served with a classic 
steak accompaniment, such as bordelaise 
sauce. It's carved into slices at the table 
similarly to the classic American steak. 

The protein is limited to a meaty-esque 
marmalade made from the shanks. 


challenge of turning Blue Hill in Greenwich 
Village into wastED, an anti-waste pop-up. 

Over two weeks some of the world's top 
chefs will take over the pop-up one night 
at a time, preparing food using only waste 
ingredients, such as spent grain from local 
distilleries, vegetable pulp from downtown 
juice shops, pasta scraps from the pasta 
shop a few blocks up MacDougal Street in 
Greenwich Village or offcuts from the cocoa 
beans used by Brooklyn's bearded hipster 
chocolate makers du jour. Mast Brothers. 

"I don't really want this project to be 
about 'ugly fruit and veg'," he explains. 

"I want the chefs to take what we might 
consider inedible or deem uncoveted 
and make it delicious." 

I suggest it's like those first tannery 
workers who took the offcut shanks that 


“We have the least effeetiee agrieultural 
system eeer in terms of the amount of 
energy it takes to ereate what we eat. ” 


Ask Dan for advice on how we can help 
turn his utopian vision into a 21st-century 
reality of healthy food production systems, 
sustaining both the land and itself, and his 
advice is simple, at first. "Eat a diverse 
diet, cook for yourself and grow whatever 
you can, even if that's just a window box 
of herbs," he says. 

"Find out about the niche where you're 
living. Ask what it is about your niche 
that's interesting, biological, historical 
and provocative." Finding ways to make 
waste useable is as much a part of Dan's 
manifesto as persuading us to eat the less 
popular produce from crop rotation, or 
making the carrot the hero of the dish 
instead of the Chateaubriand. 

Dan squeals a fangirl-like "My hero!" 
when Australia's sustainability and waste 
interventionist pin-up boy Joost Bakker 
of The Greenhouse and BrothI (which 
was closed down by the Melbourne City 
Council in a row over its composter the 
day after we talked) appears backstage at 
his Melbourne Food & Wine Festival talk. 
Two days later he leaves Melbourne to 
head back to New York with the looming 


were usually thrown away from the hides 
and turned them into osso buco. "Yes, 
maybe we'll be creating the new osso 
buco," laughs Dan. 

For all the hard work it takes to decipher 
what we should be eating to best support 
soil health where we live, Dan says the 
reward will be better-tasting ingredients 
raised on, or in, healthier soil. And that's 
how I end up standing in front of a bucket 
filled with earth. Earth that Dan declares 
is the sort of soil that would grow great 
tasting carrots; soil so healthy you can 
actually taste it and tell how good it is. 

I take a spoon and the aroma of rich, 
moist hummus assails me. Rolling it around 
my mouth, it triggers memories: the taste 
of a rugby field after a big tackle, and then, 
shockingly, subtle notes of ground coffee 
and slightly bitter hints of cocoa powder 
peek through. While I wouldn't put it on 
my menu, I can see why carrots would 
prefer this sweet dirt over dusty soil. 

"We have to listen to nature's operating 
instructions," says Dan. "The way we eat 
should be supporting the kind of ecology 
nature wants to grow." ^ 


Dan Barber, 46, 
ehef & food aetieist 

THE LOWDOWN 

Described by his wife Aria as "the negative 
guy always looking for the hole in the 
doughnut", Dan is the chef and co-owner 
of Blue Hill, Manhattan, and Blue Hill at 
Stone Barns in upstate New York. In 2009, 
he was named one of TIME magazine's 
100 most influential people in the world, 
and called "pure avant-garde" by Spanish 
chef Ferran Adria. Dan's self-description is 
a "non-purist, future Nobel Prize winner, 
and a self-righteous, goodie two-shoes 
foodie". One of these statements 
is a little tongue-in-cheek. 

THE HYPE 

He's been viewed as the leading light in 
the farm-to-table restaurant movement 
and first came to world prominence in a 
paradigm-shifting TED Talk, 'How I fell in 
love with a fish', viewed by more than 
1.7 million people. This raised his profile 
to become a global food thinker rivalling 
Michael Pollan and Rene Redzepi. 

THE AWARDS 

Dan has notched up awards for America's 
Most Influential Chef and New York's Best 
Chef, not a bad feat. More importantly. 
Blue Hill in Manhattan is the Obama's 
favourite date night venue when they're 
in New York. Perhaps that's why he's 
on the President's Council on Physical 
Fitness, Sports and Nutrition. 

THE WEIRD & WONDERFUL 

Dan believes if you give your cows names 
they'll give you more, better-quality milk. 

He likes to make 'single origin' butter 
using milk from just one cow on his family's 
old dairy farm, which supplies produce to 
Dan's restaurants. 'Sally' is a favourite. 
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We love winning Royal Albert 



*®ylBEir 


Greens 


Everyone loves sharing afternoon tea with friends. 
Now you have the chance to serve your favourite 
Green’s cakes on this elegant 14 piece 
Royal Albert tea set. Each set is valued 
at over $1100 and there are thirty to be won. 
Purchase any specially marked packet of 
Green’s cakes for your chance to win. Visit 

www.greensbaking.com.au/royalalbertpromotion 

for more details, terms and conditions and 
to submit your entry. Good Luck! 


Greens 




ROfAL ALBERT 

ENGLAND 1904 


CAKE MIX 


To enter, purchase any one (1) of the Promoter’s products that feature a promotional sticker (Eligible Products) at any retailer and complete the official entry form found at www.greensbaking.com.au/royalalbertpromotion. 
Starts 12:01am (AEDT) 1/4/2015 & closes 1 1:59pm (AEST) 30/9/2015. Open to Aust. residents. Under 18’s must have parent/legal guardian consent. Original receipts must be retained & mailed on request to Promoter. Max 
6 entries per household per day. Drawn at 1/3 Green St, Brookvale, NSW 2100 at 10:00am (AEST) 12/10/2015. Winners notified by telephone & in writing & published at www.greensbaking.com.au/royalalbertpromotion 
on 20/10/2015. 30 winners will each win 1 Royal Albert Tea Set, valued at $1,174.95 each (prize details available at promotional website above). Total maximum prize pool value is $35,248.50. For how Promoter 
collects, uses & discloses personal info, & obtains your consent to send you electronic msgs, contact ConsumerRelations@Greens.com.au or fax to (02) 9832 0498 for Collection Statement & Privacy Policy. Promoter: 
Green’s General Foods Pty Ltd (ABN 56 001 553 564), 29 Glendenning Road, Glendenning NSW 2761. NSW Permit No. LTPS/1 5/01 239. ACT Permit No. TP 15/04816. VIC Permit No. 15/350. SA Permit No. T1 5/277. 

Full Terms: www.greensbaking.com.au/royalalbertpromotion 
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Sweet treats at 
All Day Donuts. 
OPPOSITE: street art 
in North Carlton. 


Ramen, doughnuts, the world's best pizza and underground bars... Melbourne's northern suburbs 
have it all, says Anthony Huckstep, who explores the new dining postcodes outside the CBD. 
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RISE AND SHINE 

START THE WEEKEND WITH A TASTE OF JAPAN AND SOME EARLY 
RETAIL THERAPY. EMBODIED BY THE JAPANESE ELEMENTS REQUIRED 
A BALANCED LIFE - HEAD (INTELLECT), HANDS (TOUCH), HEART (NOURI 
- CIBI (45 KEELE ST, COLLINGWOOD) IS PART CAFE, PART CHIC RETAILER 
ARTISAN JAPANESE PRODUCTS. THINK HAND-CRAFTED CROCKERY, 
KIDS' TOYS AND A RATHER QUIRKY JAPANESE BREAKFAST, FEATURING 
(SALT CURED SALMOI^, RICE, POTATO SALAD, TOMAGO (EGG ROLL) AND 


M elbourne is an intoxicating city; addictive even. It's not flashing a leg to the 
can-can as only sibling Sydney can. Rather, the hidden jewels of its narrow 
laneways whisper a sweet, caressing "come hither" to lure you underground 
and feel its beating heart. If you're anything like me, then the rich tapestry of its art, 
fashion, design and food scene will indulge your senses in something surreptitious. 

Of course, there's much more to this sultry seductress than secret soirees in the CBD. 
Melbourne's northern suburbs are leaving their own enticing spice trail, and, if you're 
willing to follow the path, you'll discover a few treasures along the way. The mix of youthful 
exuberance delivering cracking coffee shops, doughnut diners and vivifying vino bars, 
with the old-world charm of traditional cheese makers, pizza tossers and Middle-Eastern 
maestros, is applying vibrant brushstrokes to the city's northern culinary canvas. 

From ramen and pide to old-skool gelato, the world's No.1 pizza and traditional 
hand-stretched mozzarella (yep!), suburbia never had it so good. Brunswick, Northcote, 
Thornbury, Carlton, Parkville, Collingwood and North Fitzroy are fast becoming a hotbed 
of delightful treats that are not only sating the local community, but are destinations 
worth travelling to in their own right. Here's a snapshot of our favourite experiences 
that lie at the cultural core of Melbourne's north. 
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2 BREWED 
AWAKENING 

A good cup of fresh 
brew isn't hard to come by 
in Melbourne and relatively 
new kid on the block 
CODE BLACK COFFEE 
(119 Howard St, North 
Melbourne) is Disneyland 
for coffee geeks. Although 
the main roaster and cafe in 
Brunswick (15/17 Weston St) 
looks after bulk roasts, both 
sites are simultaneously a 
coffee laboratory, roaster, 
wholesaler and cafe. The 
industrial space is filled with 
blonde woods, white walls 
and electric streaks of green 
steel beams. Try the rich, 
chocolate-caramel tones of 
the Columbian house blend. 



3 FAMILY TIES 

Seven years ago the Choucair family jumped on a plane in Beirut bound for 
Brunswick. Well, perhaps not that specific a location, but that's where you'll find 
MANKOUSHE (325 Lygon St, Brunswick East). The venue has two parts: a white 
table-clothed restaurant serving traditional dishes with a contemporary twist by 
candlelight, and a cafe/bakery delivering breakfast and lunch that's hard to beat. 
Whether it's poached beetroot on spelt with housemade labneh; a light, doughy 
Lebanese pizza with Turkish sausage, grilled pepper and babaganoush; za'atar 
free-range chicken; or baby Lebanese eggplant stuffed with rice, almonds and 
cinnamon yoghurt, Mankoushe is always right on the money. 



SWEET FIX ■ 

It features some of 
the most luxurious 
gelato in Melbourne 
and a elassie Italian 
design by heal 
interior arehiteet 
Rabindra Naidoo. 
Youee arrived at 
PIDAPIPO (299 
Lygon St, Carlton), 
the eitys trendiest 
gelataria, named 
after the game owner 
Lisa Valmorbida 
played with her 
nonno (grandad) 
as a ehild. Flavours 
to try inelude fior di 
latte, Nutella swirl, 
rieotta and fig, and 
pistaehio (pietured). 




6 SIP ON IT 

Co -owned by a team of young 
guns whdve treaded the boards 
in some of Melbourne's best 
eenues, TRUMPY (646 High St, 
Thornbury) has the fuel to kiek 
start any night out Here, you'll 
find plenty of beers, a stellar wine list 
and a food menu that rivals any eity hotel 
restaurant. The Corpse Reviver No. 2 with gin, 
Lillet Rlane and triple see is a must- try. 


LOCAVORE. 


5 THE INSTITUTION 

MELBURNIANS HAVE A SOFT 
SPOT FORM LEBANESE BAKERY 

(643-645 SYDNEY RD, BRUNSWICK), 
AND I DO TOO. IT'S BEEN FULFILLING ALL 
THEIR MIDDLE EASTERN URGES SINCE 1992 
WITH AN ARRAY OF PANTRY MUST-HAVES 
AND SAVOURY BAKED GOODS THAT FEED 
YOUR GLUTTONOUS SIDE. GRAB A 
BASKET AND GATHER EVERYTHING FROM 
PICKLES TO DIPS, LEBANESE JUICES TO 
BAKLAVA. OR, JUMP IN THE QUEUE AND 
SAMPLE THE NO-FUSS FLAVOURS OF 
TANTALISING PIDES, PIES, PASTRIES AND 
ORGANIC MULTI-GRAIN BREADS MADE 
ON-SITE. FIRST TIMERS SHOULD TRY THE 
ZA'ATAR-BASE PIDE WITH CAPSICUM, 

SUJUK (DRY, SPICY SAUSAGE), TOMATO 
AND FETA (RIGHT). IT'S DAMN DELICIOUS. 




MARKET RESEARCH 

If you ve nei>er had the bratwurst with 
sauerkraut on a roll from the Bratwurst 
Shop & Co at QUEEN VICTORIA 
MARKET (513 Elizabeth St) you need 
to re-evaluate your life. Ifthatdoesnt 
take your faney, surely the plump jam 
doughnuts from the Ameriean 
Doughnut Kitehen 
will hit the spot. 

Or, you eould just 
wander and leave 
it to whim. 


INDULGE YOURSELF 

I don't know about you, but I'm fairly certain most 
of us would feel a small hole in our hearts if we lived in 
a world without doughnuts. They may be a 'sometimes' 
food, but here at ALL DAY DONUTS (12 Edward St, 
Brunswick) it's doughnuts 24/7. Who'd have thought owner 
Raph Rashid, the man behind Melbourne's killer 
Taco Truck, was a bit of a sweet assassin, too? Making every 
ingredient on-site - yes, even the sprinkles - they produce 
up to six different flavours of doughnuts daily, served in h 
a cardboard box with your style of Seven Seeds coffee. ^ 
It's a fairly casual affair. Be sure to wrap your i|||i| 
laughing gear around crowd favourite coffee 
glaze, passionfruit curd and choc 
rubble. You won't regret it. 
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9 ARABIAN NIGHTS 

MELBOURNE'S NORTHERN SUBURBS ARE 
RICH WITH THE FRAGRANCE OF MIDDLE EASTERN 
INGREDIENTS AND RUMI (116 LYGON ST, BRUNSWICK 
EAST) DELIVERS THEM IN ABUNDANCE. LET THE 
STAFF GUIDE YOU THROUGH A FEAST, OR START WITH 
HOUSEMADE LABNEH, PICKLED GREEN OLIVES, AND 
FRIED CAULIFLOWER WITH CURRANTS AND PINE 
NUTS. MOVE ONTO SIGNATURES, SUCH AS QUAIL 
JOOJEH WITH GRAPES (PICTURED) AND LAMB 
SHOULDER SLOW-COOKED IN SIRKANJABIN. YOU'LL 
LEAVE WITH A FULL BELLY AND A HAPPY HEART. 
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^ ^ NUEVO NIGHTCAP 

I A few years ago, popular mini-series 
Underbelly gave us insight into the life and 
times of Melbourne's crime lords, particularly 
The Carlton Crew. One of its toughest, 
Alphonse Gangitano, once ran an illegal 
gentlemen's gambling den in the very premises 
new speakeasy NEIGHBOURHOOD WINE 
(1 Reid St, Fitzroy North) is now housed. If only 
its walls could talk. It still has the old televisions 
embedded in the walls (once used to watch the 
greyhounds) and a yesteryear charm about it. 
Whether you're up for billiards in the back bar, 
a quality feed, or a whisky sour in the main bar, 
this is the place to be when you start craving 
sophistication as the small hours approach. 
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J AGED WITH LOVE 

There are moments when I truly believe cheese 
is man's finest creation. If you're the same, you'll think 
you've died and gone to heaven once you arrive at 
LA LATTERIA (104 Elgin St, Carlton). Oh so blessed are 
these cheese makers. You can stand outside and ogle 
at cheese ageing in the specially designed cheese room, 
or step inside and catch glimpses of staff hand-stretching 
Italian cheese on site. This is the retail side of That's Amore 
Cheese, the brainchild of Giorgio Linguanti and Kirsty 
Laird, so you can expect fresh natural yoghurt, j 
filled bocconcini, burrata, smoked scamorza 4 

\ (cow's milk cheese) and buffalo mozzarella. 

It's also a deli, so get busy and fill 
^ your basket. 
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THE REAL RAMEN 

Fried chicken is one of nny guilty pleasures and Japanese karaage, 
if nnade right, is at the top of nny list. THE DOJO RAMEN BAR 
(333 High St, Northcote) might be making a name for its ramen, 
but don't think you can simply waltz in for a bowl of that complex, 
confounding broth without sinking your teeth into the crunchy 
JFC (Japanese fried chicken) with miso mayonnaise (right). Young 
owners Tim and Junko Bartold have taken the food court feel out 
of the ramen experience and placed it in a modern Tokyo-inspired 
diner dominated by dark woods. There are three different ramen 
tare (sauces) to try - shoyu (soy), shio (salt) and chilli miso. I find it 
hard to go past the shoyu ramen with cha shu pork, ajitama egg, 
spring onion, nori seaweed and bamboo shoots. 


^ yi SLICE OF SIMPLICITY 

I M I IF YOU HAVEN'T HEARD OF 400 GRADI (99 LYGON ST, 

I BRUNSWICK), ONCE YOU'VE DEVOURED A PIZZA MADE BY 

I ■ NAPLES-BORN JOHNNY Dl FRANCESCO (RIGHT) YOU SURELY 
WON'T FORGET IT. DURING 2014 HE WAS NAMED WORLD PIZZA CHAMPION 
IN PARMA, ITALY, AMONG SOME 600 COMPETITORS, SO YOU'D THINK HIS 
TRADITIONAL FLAVOUR WHEELS MIGHT BE WORTH A SPIN. DAMN STRAIGHT 
THEY ARE. HIS FLAGSHIP PIZZERIA IS BURSTING AT THE SEAMS WITH ROWDY 
REVELLERS ENJOYING SIMPLE COMBINATIONS EVERY NIGHT. IN A TRUE 
NEAPOLITAN STYLE, TOPPINGS ARE MINIMAL AND THE LIGHT, FLUFFY 
DOUGH HAS A SMOKY, CHARRED BASE THAT'S SIMPLY SPECTACULAR. X 
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WINERY & 
ACCOMMODATION 

Hunter Valley Vineyard Cottages 


223 Deasys Road 
Pokolbin NSW 2320 

Cellar door: 
10am-4pm every day. 

For all bookings call 

02 4998 7290 

www.rothvale.com.au 


RUNDLE®Co. 



Sourcing unique & extraordinary 
artisan pieces from around Australia. 

asQ@ 

www.rundleandco.com.au 


EUROVILLAS 



ww 

Self-Catering Accommodation in Europe & UK 


iiifo@eurovillas.com.au 03 9593 2170 



Phone: (07) 4088 6699 


www.missionbeachholidays.com.au 



Subscribe at 

www.whitepossum.com.au 


s 

S E J A L A 

Boutique Beachfront Huts 

Mission Beach Queensland 

WWW. sej ala. com 




ITALIAN 


Experience our unique and intimate 
small group tours of Tuscany, Cinque 
Terre, Umbria, Piedmont, The Northern 
; Lakes and a host of Hidden Delights! 

Contact (03) 9018 6624 
' info@italiandelights.com.au 
www.italiandelights.com.au 


Q INTIMATE AND UNFORGETTABLE 
ITALIAN JOURNEYS! 







Learn what it takes to be a successful 
travel writer in just 12 weeks. 
Diploma Course by distance learning. 

FREE CALL 

^ 1800 217 970 


www.TravelWritingAcademy.com 
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flSTSplPi 


our professional oven clean 
that will restore your oven to 
show room condition 


..so you don't have tol 


^ We remove the tan and back panel for a complete pcofessienal dean 
/ We take the door off, ^pllt the glass to remove any streaks 
Our solutions are sal^, caustic free and bio degradaWe 
^ We return your oven to showroom ronditian 
We also clean BBtls, cooktops & rartgehoods 

' Mention this advert on b«)i(jng.1foa rrwstpresewthls ad mtechnldan. Not robe usd irtconjunctjon 
with any other Ejffcr. EnpiiK 31“0d:'lS 


Qvenu 


'683 681 OVefisf 


enquiries@OVenuxom.au Oven aeaning & Detailing Swvke 



Zebiano isuem' 

Winter collections 
in store now 

Exquisitely designed clothes 
and a selection to die for.. .. 
get your winter fashion delivered 
in Australia (gst free) 

Select from NI & Australia's 
top plus size labels; Eu phonal 
Mela Purdie, Chocolat, Obi, 
Jacki Peters ; Sakaguchi, Atoss, 
LaLA, Code, Bazaar, NYDJ 
and so much more. 


www.zebrano.coni.au 



The Wildside Kitchen, on the edge of the Tasmanian wilderness, 
offering a special series of 1 and 2 day courses this winter for 

the aspiring cook and food lover. TARRALEAH 

Accommodation available in Torroleoh Lodge, Scholars and Cottages. “ 

Bookings Essential 03 6289 0111 | 5 Oldino Dr, Torroleoh wildsidekitchen.com.au 


To advertise call 1300 139 305 
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• World's largest ski region • Gourmet food & wine 

• 460 ski lifts, 50 ski areas, 1 2 valleys... one pass! 

DOLOMITES SKI TOURS ^ (02) 9997 2475 


e-mail: info@dolomitesskitours.com.au 

www.dolomitesskitours.com.au . 

, 




5fhfenL-di Chjmtbndi 

l/Ve source traditional 
authentic recipes in Spain 
through our nnentor ships 
with generation 
Charcuteria families 

B 00 

02 8197 2024 
www.laboqueria.com.au 



Discover... 

Cabramatta, Canley Vale and Canley Heights for the 
most authentic and unique Asian flavours in Sydney, 

SAVE THE DATE Cabramatta Moon Festival Sun 27 Sept 201 5 

www.fairfieldcity.nsw.gov.au 


FairfieldCfty 

lAi- 
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PRODUCE AWMOS^ 


B arambah Organics continues to produce internationally 
and nationally acclainned dairy products. Their delicious, 
creamy yoghurt, cheese and cream products all start with the 
fresh, organic milk produced on their farms by the picturesque 
Dumaresq River. The team at Barambah Organics treat their cows 
with utmost care, ensuring their customers are only consuming 
the best-quality, hormone-free, antibiotic-free milk. 

Recently, the Barambah Organics Labna was named the Grand 
Dairy Champion of flavoured cheese in the 2015 Dairy Australia 
Awards. In 2014 their Marinated Feta won bronze at the World 
Cheese Awards, joining a long list of accolades for the dairy. 

Take a look at their website to find your closest retailer. 


(07) 3278 1544 // contact@barambahorganics.com.au 

www.barambahorganics.com.au 


BARAMBAH ORGANICS 


To advertise call 1300 139 305 





on AGENDA 

Check out the latest products, tours and ideas from our advertisers, 
from pretty-as-can-be afternoon tea sets to an inspiring French getaway. 




REAL 


SOUP 
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winter warmers 

Chilly nights call for hearty 
soups. CampbelTs Real Soup 
Base is infused with herbs and 
spices - think oregano and 
basil, made using real stock 
and available in three varieties: 
Asian, Moroccan and Italian. 
Visit: campbellskitchen.com.au. 



afternoon delight 

Traditional afternoon tea 
calls for a beautiful tea 
service. Green's is offering 
you the chance to win one 
of 30 Royal Albert 14-piece 
afternoon tea sets valued 
at more than $1100. Visit: 
greensbaking.com.au. 


elean streak 

Love cooking with garlic and 
onion? Fear not, Colgate Total 
Pro Clean Breath has a formula 
that helps neutralise bad 
breath. It also protects against 
bacteria for up to 12 hours. 

For more information, 
visit: colgate.com.au. 



buon appetito 

A new range of Italian cheeses 
is here - II Migliore's Grana 
Padano is less salty than the 
better-known parmigiano 
reggiano. Sprinkle generously 
over pastas and soups as a 
substitute for parmesan. 

Visit: ilmig.com.au. 




eleoer eooking 

With a classic 1950s asthetic 
and an 800-watt drive, 
the SMEG Stand Mixer is 
both practical and classy, 
and makes whipping up 
cakes far too easy. For 
more information, visit: 
smeg50style.com. 



gold star sueeess 

Versatile and packed with 
fennel and sea salt, Barambah 
Organics Labna also has a 
slew of awards to its name. 

Try with zucchini fritters or 
as a side for chargrilled lamb. 
For more information, visit: 
barambahorganics.com.au. 


easy does it 

From preparing sauces and 
steaming ingredients to 
slow-cooking meals, making 
soups and baking winter 
puddings, the Tefal Cuisine 
Companion is the at-home 
cook's all-in-one saving grace. 
Visit: cuisinecompanion.com.au. 



travel bug 

If it's been a while since 
your last holiday, it's likely 
a tour with Odyssey Travel 
may pique your fancy. 
Highlights of the la Belle 
France tour include a visit 
to the Loire Valley. Visit: 
odysseytraveller.com. 
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Recipe index 
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STARTERS AND LIGHT MEALS 

Baby brussels sprout salad with 

vadouvan vinaigrette (v) 136 

Crab & mozzarella pizza 88 

Fassnidge colcannon (v) 64 

Garlic, ginger & sesame brown rice (v).... 97 

Green beans with pomegranate (v) 70 

Honey-roasted parsnips with 

spiced buttermilk (v) 32 

Italian-style sausage rolls with 

mascarpone mash 86 

Marinated red cabbage slaw (v) 73 

Pea, fennel & feta salad 67 

Pumpkin b'stilla with 

beetroot & yoghurt sauce (v) 98 

Ricotta hotcakes 91 

Spiced parsnip soup 73 

The best roast potatoes 73 

Tuna with sorrel juice 65 

Zucchini slice 2015 (v) 87 

MAINS 

Bean & pork stew 104 

Beef & pumpkin moussaka 103 

Boned & rolled turkey breast 70 

Cacciucco con polenta 

(Tuscan fish stew with soft polenta) ... 1 10 

Chicken & pork terrine 73 

Eggplant & red bean mapo tofu (v) 97 

Foil-baked lamb shanks with 

warm eggplant salad 103 

Kaffir lime leaf & coconut mussels 1 01 

Minestra di zucca e castagne 
(pumpkin & chestnut soup with 

parmesan croutons) 112 

Minestra maritata (spicy 'wedding' soup 

with Tuscan cabbage) 1 10 

Pot-roast chicken 67 

Roast barramundi with 

curried green banana 32 

Roast pork neck 64 

Smoked pork belly with 

frikadeller (spiced rissole) 32 

Superfood tray roast 102 

Tamari & maple glazed chicken breasts 

with ginger quinoa 105 

Warm salad of carrots, coriander 

and chilli salt (v) 98 

Warming cauliflower, potato 

& spinach braise (v) 97 


Zuppa di ceci e vongole 

(chickpea & clam soup) 108 

SWEET THINGS 

Ancient Egyptian rice pudding 48 

Cannoli 1 20 

Cassata semifreddo 120 

Chocolate & hazelnut cake with peanut 

butter icing (gluten-free) 78 

Chocolate & spearmint caramel slice 32 

Chocolate mousse with prunes 1 19 

Coconut chiffon cake with 

meringue icing 78 

Coffee & amaretto panna cotta 1 19 

Domestic goddess chocolate mousse 87 

Dulce de leche banana bread 88 

Kumara, orange & 

dark chocolate bundt cake 78 

Marsala pannetone bread 

& butter pudding 74 

Orange & polenta cake 119 

Orange trifle 74 

Prune & Armagnac parfait 67 

'Ouincemisu' 88 

Spiced pineapple cake with cream cheese 

icing and roasted white chocolate 82 

Stout chocolate cake with 

butterscotch sauce 82 

Vin Santo & pear 

chocolate nemesis tart 1 1 6 

DRINKS AND EXTRAS 

Alkaline juice 46 

Cranberry gin 70 

Fresh winter tea tonic 46 

Pink grapefruit, oregano & 

habanero morning tonic 46 

The honey rye-der 51 

(v) denotes vegetarian recipes 


® huff5Qn 

Thanks Our meat is supplied by 
Hudson Meats (hudsonmeats.com. 
au). We use Global knives, Scanpan 
cookware and utensils and Cuisinart 
appliances from Sheldon & Hammond 
(for stockists, tel: 1800 209 999). 


Directory 

Aura Home, 1300 304 269, 
aurahome.com.au 
Cadrys, (02) 9328 6144, 
cadrys.com.au 

Citta Design, 1 800 256 723, 

cittadesign.com 

Country Road, 1 800 801 91 1 , 

countryroad.com.au 

The Country Trader, (02) 9698 4661 , 

thecountrytrader.com.au 

Cult Design, 1300 768 626, 

cultdesign.com.au 

Emily Ziz Style Studio, (02) 9380 41 80, 
Emilyziz.com 

Exhibit Interiors, (03) 9827 9776, 

exhibit.net.au 

Hub, (03) 9652 1222, 

hubfurniture.com.au 

Le Forge, (02) 9516 3888, 

leforge.com.au 

Lime Lifestyle, 

Facebook.com/LimeLifestyleAustralia 

Marie Helene Ceramics, mhceramics.net 
Paper2, 02 9318 1121, 
paper2.com.au 

Top3 by design, 1300 867 333, 
Top3.com.au 

Wall Candy Wallpaper, (02) 9331 5884, 
wallcandywallpaper.com.au 


PRIVACY NOTICE NewsLifeMedia collects 
your personal information to assist us in providing 
the goods or services you have requested, 
to process your competition entries and to 
improve our products and services. We or any 
of our Australian related companies may be in 
touch by any means (including email or SMS) 
at any time to let you know about goods, services 
or promotions that may be of interest to you. 

We may also share your information with other 
persons or entities who assist us in providing 
our services, running competitions or with 
other companies who provide prizes for our 
competitions or reader offers. This company 
is part of a global media and entertainment 
company. We would like to share your information 
with these overseas-related companies so that 
they can contact you with special offers. If you 
would prefer us not to, please contact our privacy 
officer at privacy@newslifemedia.com.au or write 
to Locked Bag 5030, Alexandria, NSW 2015. 

You can gain access to your personal information 
by contacting our privacy officer. 
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Good CORNISH SEA SALT is my 

desert island ingredient. It makes 
everything taste better. 


My must-have 
kitchen gadget? 

At home it's the 
KITCHENAID 
BLENDER -the only 
blender suitable 
for a chef to use at 
home. You get the 
same finish as in a 
commercial kitchen. 


For a caffeine fix, I love 
PARAMOUNT COFFEE 
PROJECT (pictured) in 
Surry Hills, Sydney. TAP 
COFFEE in London is 
also great - there are a 
few around the city and 
a bicycle always hangs 
above the door. 


The chef to watch? Lee Westcott is making 
waves at his UK venue, TYPING ROOM. 
He'll get a Michelin star this year. 


jason 


MARYLEBONE is challenging London i West End. 
There are a lot of cool hotels & coffee shops opening up. 




Download our new enhanced App for the full interview 


154 delicious. 







rr^Madame" 

flavour 






Graving a little something sweet? Me too. 

■ So, I’ve ereated Tea Treats: dessert-inspired leaf teas with sweet bits. * 
Naughty but not, beeause it’s tea. 


Indulge in Orange-Choc Ceylon with cocoa bean pieces, orange peel 
and a restrained sprinkling of European dark chocolate drops at morning tea. 
Delight in dreamy Caramel Oolong mid-afternoon and pamper yourself with 

after-dinner Mint-Choc Rooibos. 


‘J\lauA in ^upehnuikA^kA 


fMadame'^ 






Mide whIi JtHiirtl ii^Kdtcnu 


www.madameflavour.com 








A Daimler Brand 



Call of the wild. 

The all new CLA Shooting Brake. 

Always searching. Constantly discovering. Forever wanting to 
experience more. The all new CLA Shooting Brake prowls the urban 
jungle like you’ve never seen before. Its striking design, combined 
with exceptional functionality, luxurious comfort and cutting-edge 
safety, makes it a truly formidable beast. Hunt one down for yourself. 

www.mercedes-benz.com.au/wild 




Mercedes-Benz 

The best or nothing. 


Optional Orange Art Edition shown, available to order. 


